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Hau to , chuſ Veniſon, 


SAS R Y the haunches or ſhoulders under the, 
bones that come out, with your finger 
or knife, and as the ſcent is ſweet or 
rank, it is new or ſtale; and the Iike 
J of the ſides in 5 fleſhy are ;.it- 

tainted, they will look greeniſh in ſome 

SEA NS places, or very black. GL ak on the 
hoofs, and if the 3 ate very wide and 8 it is 
old; if cloſe and ſmooth, it is n,: 


Te ſeafon for via. Ws : 
The Buck Veniſon begins in May, and is in FE 
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till Allhallow's Day; the Doe is in ſeaſon from Michael 


mas to the end of December, and Werbe to the end 
of January. 8 18 | 


How to 301 Lanb. 

In chuſing a Lamb's Head, obſerve the eyes! 175 chey. 
are wrinkled, or ſunk in, it is ſtale if lively and plump, 
it is new and ſweet. In a fore- quarter take notice of 
the neck-vein, and if it is a ſky-blue, it is ſweet vg 
good; but if inclining to green or yellow, it is almo 
if not quite tainted. In a hiod quarter, if it has a faint- - 
iſh ſmell under the kidney, and the wann "Ip. 
it is ſtale. 
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1 to chaſe Mutton, 


When Mutton 1s old, the fleſh in pinching will vwiin-. 
kle, and remain ſo; but if young the fleſn will pinch ten- 


der, and the fat will eafily part f om the lean; hut if 4 bo , ; 


old it will ſtick by ſkins and ſtrings, The fleſh of Ewe 
Murton i is pa er than Weather Mutton, is eafier aw 
A 2 
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* and he I Cloer grain. Wen the fleſh has a palid 
E: whitepeſs, inclining to yellow, and is looſe at the bone, J 
you have reaſon to ſuſpect its being rotten, or inclining - 
£23; thatway. To know whether it be new or fate, ob- Þ# 
WS + ſerye te direction in chafing Lamb. 
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How to chuſe Pal. 
Oe 5 2 the bloody vein in, the ſhoulder looks blue, or 
bright red it is new killed; but if blackiſh, recnith) 
or yellowiſh, it is ſtale. The Join firſt taints 585 the 
Y kidney; and the fleſh if ſtale, will be ſoft and ſlimy. | 
be neck and breaft taint firſt at the upper end, and 
you Will perceive. ſome duſky, yellowiſn, or greeniſh 
appearance, the ſweetbread on the breaſt will be clam- 
my, otherwiſe it will be freſh and good. 
he leg is known to be new by the ſtifneſs of the 
. joints; if "me the fleſh' clammy, and has green or IF 
p yellowiſh ſpots it is ſtale, The bead is known as the f 
lamb's. '4k he fleſh of a bull calf is redder and firmer than 


4 that of xow-calf, The the fat barder. 
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e gu theſe beep. 
Right Ox beef * an open grain; FF young, a tender 
* oily ſmoothneſa; if old it is tough and ſpungy, ex- 
eept the neck, . briſket, and ſuch parts as are very 
> Þ fibrous 1 Which in young meet will be more rough than 
min other Parts. A fad of a carnation colour betokens 
ö po ſpegding meat; the ſuet a curious white; yellow 
n got ſo good: : 
Co- eek is leſs Boch, Aud cloſer grained chan the 
$3 Ox, the fat whiter, but the lean ſomewhat paler; if 
* young; the dent you make with your finger will riſe a- 
* in a little time. 
Bull beef is of a cloſer grain, .a deep duſky red, 
* ov h in pinching; the fat ſkinny, hard, and has a 
= 4 iſh/ ry and for newneſs or ſtaleneſs this fleſh 1 
- — few igns, the more material is its clammineſe, and 
de reſt your ſmell will inform you. If it be bruiſed, 
= thoſe . 2 N more re or De than the 
ME on. 
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To chuſe Pork, ; 
If i be young the lean will break in pinching 
your fingers, and if you nip the ſkin with your — 2 
will make a dent, allo if the. fat be ſoft,andipulpy, ia 
manner like lard; if the lean be tough, and the fat - 
flabby and ſpongy, feeling rough, it is old; eſpecially # => 
if the rind be  Rabborn, and you: cannot Bip: it with: ydur | 
nail. 35 4 © {440136 zee bot 
+ If of & Doaris though: young, or of a Hog gelded at 
full growth, the fleſh will be hard, tough, -reddith, and 
of a rank ſmell; the fat ſkinny and hard; the dein) very . 
* and tough, and pinched up, it will unmediately 
ain. 
To know whether it be new killed, try the legs, ; 
hands, and ſprings, by putting your fingers unter the 
bone that comes out, for if it be tainted, you will ind 
it by ſmelling your fingers; beſides, the Pais wilb be 
ſweaty and ard when dle, yok Fool and e 
when ne w. ; 
If you find many little kernels Hobs fa, like 4 Small 
* it is Nr ar d dang: rous 98 
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han chats Brains * 1 274 Jpn 
| Thick Binge: is old, the moderate is 8 If he 

rhind and fat be very tender it is not boar-brawn, but a 
barrow or on. 5 . = RE... 


Fr TR POL 
"Pata knife onder the bone that Ricks' out of cbs Mag; 3 
and if it comes out clean, and has a pretty good May en 1330 
it is ſweet and good; if mach ſmeared: and duiled, i it 1s 
ö tainted and raſty. 7 Et "A006; "gn 75 
ES 7 EX 13 1 ee 
g 1 Mans ohn h 2 agg | 
| 11 the Fit be white, oily in rr bs does Bot 11 
break cr crumble, and the fleſh: ſlicks well to the bons, 3 
and bears a good colour it is good; but if the-contrary. 5 3 
and the . has ſome little ſtreaks of yellow, it is ruſy, 
or 1 foon be ſo. . 10, 4:93 LB 
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To chuſe Butter. 
When you buy Butter, truſt not that which Wil be 
given you to talte, but try in the middle, and if your 
ſmell an n be good, vou cannot be. deceived. | 
Ip F elle 15594193 %% ef zi Tagbuſe Chee | 
8 beste is 10 be chaſen. by its . rgoiſh: 0 Goch c 5 
NE, if old cheeſe be rough-coated, rugged or dry at top, be- 
A þF ware of little worms or mites. - It ic be ali over full of 
I Holes, moiſt orſpungy, it is ſubj & to maggots. If any 
I ſeoſt or periſhed place appear on the out- try ho 
1 W ſor the i e e 22 2 17 


1 11 To cbuſe ante 0 

© " Hadthe ares — to your tongue, if] it ſeels ck 
C * new, if cold. its badi; and ſo in proportion to the 
FR bent and cold, ſo is the -goodneſs of the Egg.- Another 


an know a geodieggi*, to put the egg into a pan of 
£755 4 cold water, the freſher it b, the ſooner it rs 8 
Ss n! it will not fink at all. n 0 2] 
How t0 leep Fees od. 4 
Place them all with the ſmall end Jownwards in fine 
wood aſhes, turning them once a week end. ways, and 
| they will Keep, ſom-months. | i ia | 


Do chuſe Poultry. 7 
A cock or capan,.&c. if they are young, their ſpurs 
eas dubbed. but take particular notice they are 
not pared or ſcrapt d. 
If the hen is feld, ber legs and comb are tough ; if 
young, ſmooth. | 
A Torkey. - If the cock be young "bis Ion will be 
black ard ſmooth, and his ſpurs ort; if nale, his eyes 
will be ſunk in. in his head, and his __— f new, 
1 the eyes lively and limber. | 
Ke For the hen obſerve the ſaine Abd 3 and if he 
| in withoegg, ſhe will. * vent 5 if wok; a 


1 one 
: © 0g 5 A Gooſe | 
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A Fr If the bil Is Wein, and Has: Mobs 
hairs ir i young; but if fol of hits, and the bill and 
foot red, it is old ; ; if freſh, limb: r foored 3 bes fla! e, ary ; 
footed. 2 

Decks, wild . tame,” 7p feng kabet footed; if 


ſale, dry 3 1 wi 
> (eve id oel has # rede t and ater than 
- P62 2 men 2 df 1187 © fea 5 
tame 5 3 2 oft) 10 20 N 
1/4 45 ue & Rabbi or s n 2 


If a Ra bit be old, the claws will be very Jo and 
4: grey hairs intermixed with the wool; but if 


the Tack ind wool! fino2th f if Rafe R Will Bu 
of: ſlime b n 115 Loh if freſh, it 1 e and LEI | 


and the fleſh will Jook bläefih; traving # Kind 


3 * 7 : 


"The Bol C 18 U de; ola, are b red-lebged ; 
*& When pew and ſat, imer - footed and fees full. 49. the- 
* vent; when ſtale their. vents. are green ad fab by... 8 NE 
4 Hu to chuſe Hiſß . 
Salmon, Whiting, Pre, Trovt, Carp; Tench. GE 
5 Babel,” Chub, Ruff, Eel, Smelt, Sd, Te All .. 
thele are known to be new oreſtale by the tour of the 
giils; their eaſine 's or hardneſs to open, the ha aging or. 
keeping up their fins, the ſt ending ont or king e 27 
thivte- eyes, &r, &e. or by ſmelling the 7 gls. 
Turbot. He is choſen by his thickneſs and plump - 
| neſs; and if his belly be of a cream colour, he muſt ſpend 
| All; but. if thin, and his belly of a blagiſh white, * 
will eat very looſe, 
Cod and Codlipge - Chuſe them bt: their which 
towards the heads ar and. the whiteneſs. i the Le When 
it is cut. 
Ling. For dried Ling! chuſe...that which is thickel | 
| 93 the poll, and the fi* of the brighteſt yellow: - 
Yertt znd Thornback: Choſe chem by rhei tick 
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. E ** e by 5 thickneſs and ick 
; n their are of a cream, olour 
5 27 firmer. ” 0 4 her 
Sturgeon. If it ente without crumbling, and. the 
veins and griſtle give a true blue Where they appear, and 
the fleſh a perfect white, then conclude it to be bed 
Mackarel and Freſh Herrings. If the gills. are 'of a ' 
lively and ſhining redneſs, their eyes "Rand full and the 
A-th 3 is tiff, then they are new, but if duſky and fad*-d, 
or fokieg and wrinkled, :and che tuils limber, they are 


f - Flounders and Plaice. If they a are litt, aud their, eyes 
| be mot ſunk, or look dull; they are new; the contrary 
when ſtale. The beſt fort of plaice ok: Þlpeith 05 the 


elly.... 
. Chu 1 by their weight, the, 291 
2 the beſt, if no water be in them; if new, th e 


like a ſpring; if full, the middle o ches tail 
an K bf hard, reddi ſcinned meat. 242 Ton 


ſale, will caſt a kind of ſlimy ſmell, their colour fading, 

and they ſlimy; otherwiſe all of them are good. 

The latter, it ſtale will be limber in their claws and 

joints, their red colour turned blackiſh, and duſky, 4 and 

wil! have an ill ſmell unde. their throats... * 

'E - Pickled Salmon. If the fleſh feels oily, the: ſcales 

1 gif and ſhining, and i it comes in fleaks, and parts with- 
out en then i it is new and good, and not er 

5 vile. + $44 4% 8 | 
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: e DireFtions for. RoasTING all Ame. 
F tp 3 s Meat, Kc. we 
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iT F you are to b oak any thing * pig or 6 all 
care to have a pretty little briſk fire, that it may be 


7 4 
- * + 


. ' bone r and nice; if a large joint, let a good fig be be 


: 5 E Pratwyns, Sbrimps, and Crab-fiſn. The two bel, if J 


bx 


* 


laid to cake. Let it be clear at the bottom; and when 
you meat is n done, ſtir up a good 9 fre. 4 2 


a How to roaft Bee 8 3 

If a rump or ſurloin, do not ſalt it, bot loy i it a good 
way from the fi-e, baſts it once or twice with ſalt and 
water, then with butter, flour it, and keep baſtin 
with what drops from it. When you ſee the ſmoak of of 
it draws to the fire, it is near enough. 

If the ribs, ſprinkle it with {alc for half an 1050 diy : 
ad flour it, then butter a piece of paper very chick, and 
faſten it on the beef, the butter ſide next it. 6 

N. B. Never ſalt your roaſt meat before you lay] it to 1 
the fire, (except the ribs) for that draws out all the gray 

If you would keep ir a few days before you drels it, 
dry it Tuns with a clean cloth, then flour it al . 1 
bit r the air may come to it. 40 


| Hua — Lank.or MM in.. 3 
The. Join, the ſaddle of Mutton, (which is the two '2 
Joins) and the chine, (which is the two necks) muſt, be 37: 
done as the Beef, but all other joints of Lamb os Mut- 
ton muſt not de papered; and juſt before you take it Bp» | 
dredge it wich a little flour, but not too much, for hat * 
takes away all the fine taſte of the meat. 3 
N. B. Be ſure to take off the thin of f a breaſt & of Mot 3 
ton before you roalt it. FRE 


Hu 20 ys Yeah,” .- 4 ob 
* f; a Fillet, ſtuff it with, thyme, marjoram, parlley; * 
ſmall onion,; a ſprig of ſavory, a bit of lemon - pçel cut 
very ſmall, nutmeg, pepper, mace, faſt, crumbs. of 
bread, four eggs, a quarter oh a pound of butter or mar- 
row mixed with a little flour to make h if half of 
which put into the ueder, and the other in ' holes made 
in the fleſhy part. Rk 1 
If a ſhoulder, baſte it with cream till half done, then 
flour it, and baſte it with butter. 4 
The breaſt muſt be ro:ſted with the cond! on ul; it 1b 3 
enough, and the ſweetbread * on the — 3 
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„ "the beg, When it is nigh enough, take off the 
caul, baſte it and dredge it with a very little flour. All W 
$- theſe are to be (ent to table with melted butter and gar- 

niſhed with ſliced len. 

If a Loin or Fillet not ſtuffed, be ſure to paper the 
fat, that as little may be loſt as poffible. All joints are 
to be laid at a diſtance from the fire, till ſosked, then 
near the fire. When you lay it down baſte it with good: 
butter, (except jt be the ſhoulder, and that may be done: 
the ſume if you rather chuſe it; and when it is near 
enongh, baſte it again, and dredge it with a very little 

ur. 33 We: „„ 
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TEINS © Hees a Fl. i 
FPirſt wipe it very dry with a clean cloth, then take a 
fisce of butter and ſome erumbs of bread, of each about 
a quarter of a pound, à litile ſage, thyme; ſweet.mar- 
joram, pepper, ſalt and nutmeg, the yolks of two eggs, 
mix theſe together and few it up in the belly, Flour it 
very thick'; then ſpit it and lay it to the fire, taking care 
that your fire burns well at both ends, or till it does, 
hang a flat iron in the middle of the grate. Continue 
; bro it till the eyes dtop out, or you ſind the crack- 
ling hard, then wipe it clean with a cloth, wet eit in falt 
and water and baſte it with butter. When the gravy be- 
ind to run put baſons in the dripping pan to receive it. 
When you perceive it is enough, take about a quarter of 
a pound of butter, put it into a coarſe clean cloth, and 
having made a clear briſk fire rub the pig all over with 
ft, till the ctackling is quite criſp;” and then take it from 
$ thefire. Cut off the head, ani cat the pig in two down 
the back, Where take out the ſpit. Ihen cut the esrs 
off and place one at each end, and alſo the under jaw 
in two and placed one: at each fide, make the ſauce thus: 
"Take fome good batter,” melt it, mic it with the 
ravy received in the baſon*, and the brains bruiſed, à 
Iitt'e dried fage ſhred ſmall, pour theſe into the d.ſh and 


1 
3 


, . N 
* 4 * * 
* 
£ 16 , : £ 


A Take a fit hid quarter of Mutton, and | 
like a haunch of Veniſon, rub- it well with falt petce,, 
hang, it in a moiſt place for two days, wiping it two . 
5 thros 
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_.., How to roaft Pork, 


The beſt way to roaſt a leg is firlt to parboil it, then 


| ſkin and roaſt it, baſte it with butter; then take a liule 


ſage, ſhred it fine, a little pepper and ſalt, a little nut- 
neg and a few crumbs of bread ; throw a'l theſe over it 
all the time it is roaſting, then have a little drawn gravy. 
to put in the diſh with the crumbs that drop from it. 
Some Ike the knuckle ſtuffed with onions and ſage ſhred, 
ſmall, with a little pepper and falt, gravy and apple- 
auce to it; this they call a mach gogſe. The ſpring ar 
hand of pork, if very young, roaſted like a pig cats ey 
well, otherwiſ: it is b:ſt boiled The ſpareib ſhou'd be 
baſt-d. with, a little bit of butter, a very little flour. and 
ſome ſage ſhred imall, and ſerved up with apple-ſii 
The beit way to dreſs ab is to toaſt them, baſte 
them with butter and crumbs of bread, ſage, and a little 
p pper and ſalt, the uſual ſauee to theſe is muſtard. 
Wi en you roaſt a loin, take a ſharp penknife and cut 
the ſkin acroſs to make the crackling eat. the better. 
The chine you muſt. not cut at all. 
If pork.is not well done, it is apt to ſurfeit. 


3 x 


How to196f the bind quarter of a Pigs Lamb Faſhion 


At the time of year when Houſe Lamb is very, dear, 
take the hind-quarter of a large pig, take off the ſkin, 
ard ro:ft it and it will eat like lamb, with mint ſagce or 


with a ſallad, or Seville oranges. 


mu Þ 4 


To roaſi a leg of Mutton with L 
Stuff it all over with cos kles aud roa ſt it . gar niſh 
1 . : 2 22 , : — 7 3 

with hoiſe-radiſh, +, — - os foes 
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To "of * Leg of Mutton zvith Oyfters, © © 


Take a leg about tao or the- ays old, fluff it all q 


ace with, pes and rok Ba ph hens: 
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Hcab to roaſt Mutton like V. enfon. . | 
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cut the leg a 
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three times a day with a clean cloth, then put it into a 

pan, and having boiled a quarter of an ounce of all- 
ſpice in a quart of red wine, pour it boiling hot over 
our mutton, and cover it cloſe for two hour:, then take 
it out, ſpit it, lay it to the fire, and conſtantly baſte it 
with the ſame liquor and batter. If you have a good 
quick fire, and your mutton not very large it will be 
ready in an hour and a half. Then take it up, and 
ſend it to table with ſome good gravy in one cup, and 


ſweet ſauce in another. 
3 54 


5 . How to roaſt a Hare. | 
One ſide beir g larded, ſpit it without larding the other, 
and whi'e it is roaſting, baſte it with milk or cream, then 


F 


ſerve it with thick claret ſauce. 1 


. 5 Another Way. gs FFV 
Take ſome liver of a Hare, ſome fat bacon, grated 
bread, an anchovy, fhalot, a little winter- ſavoury and 
ſome nutmeg ; beat ail theſe into a paſte, and put them 
into the belly of the Hare; baſte che Hare with ſtale beer, 
put a little bit of bacon in the pan, when it is half roaſt- 
ed baſte it with butter. For fauce, take melted butter 
and ſome winter-ſavoury. 


pe Another Way. +5: 40% 

Set and lard it with bacon, make for it a pudding of 
grated bread, the heart and liver being parboiled and 
chopped ſmall with beef ſuet and ſweet herbs, mixt with 
marrow, cream, ſpice and eggs, then few up the belly _ 

and roaſt it. When it i: roaſted let your butter be drawn 
up with cream, gravy, or claret. | 


8 To roaft Rabbits. 1 | 

Lay them down to a moderate fire, baſte them with 
. butter and dredge them with flour. Melt ſome 
-$. good butter, and having boiled the liver with a bunch 
of paiſley and chopped them ſmall put half into the but- 
der and pour it into the diſh, and garniſh it with the other 
0 N half. nf + - Bi , 87 . th 2 | 41 # 47 
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French Sauce for Rabbits, © 
Onions minced ſmall, fried, and mingled ik wat 
tard and pepper. 


A good Sauce for Teal, Mallard, Ducks, &c, © 
Take a quantity of veal 1 225 according to the big - 
neſs of your diſh of wild fowl, ſeaſoned with pepper and 
ſalt; ſqueeze in the juice of two oranges and ſome d 
| This will ſerve all ſorts of wild fowl.  _ - 


__ roaſt a Haunch of Feniſon. 3 * 1 
Take a Haunch of Veniſon and ſpit it, then take: dene 
wheat flour, and water, knead and roll it very thin, tie 
it over the fat part of the Veniſon with packthread; if 
it be a large haunch it will take four hours roaſting, 
and a midling haunch three hours; keep baſting all the \ 
time you roaſt it; when you diſh it op, put a little gravy 2 


2 ae . 
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in the diſh and ſweet ſauce in a baſon; half an hour be- 
fore you draw your Veniſon take * the paſte, . it 
| and let it be a light brown. 1 


Po roaſt a Neat”s 1 SH WD = 
Take a pickled "Tongue and boil it till the n will n 
come off, and when it 15 ſkinned, ftick it with cloves #  _ || 
about two inches aſunder, then put it on a A s wrap - 
a vcal caul over it and roaſt it till it is enough; then take 
off the caul and juſt froth it up, and ſerve it ia a diſh 
with gravy, and ſome veniſon or claret ſauce in a plate; 
garniſh it with raſpings of bread ſifted and lemon liced. 


To reaft a Tongue or Udder. 

Parboil your Tongue or Bade, then ſtick into it ten 
or twelve cloves, and whiilt it is roaſting bafte it with 
butter. When it is ready take it up, and ſend it to Ay 
with ſome gravy and ſweet ſauce, 


To roafl a Breaſt of Mutton, : 

Bone the Mutton, make a ſavoury- forced meat fort it, 
waſh it over with the bat:er of eggs, th Lſpreal the for- 
cd meat on it: roll it in a collar, | 


——— — — 


. — Cn EE — — RN - . . 
"a 8 —— ho — —— 
. oy ie. we * 5 0 


* 2 (61420 ; 
5 packthread; then roaſt it, put under itt a regalia of cu- 
1 * 4 2 15 1 9 Hine : ET ; 
il r 
| | „ 2755 © Dro concerning Poultry. 
Fl! Ik your fire is not very qaick ant clear hes you lay 
Fl F your poultry down to roaſt, it will not eat near fo ſweet, 
1 or look ſo beautiful to the eye. ; 
1 a To'areſs Lars. | 
| ; Trufs them handſome!y on the back, but neither draw 
fl 13 tbem nor cut off their feet. Tard them with (ſmall ur- 
1 doons, or elie ſpit them on a wooden ſkewer wich a ſmall 
1 lard of bacon between two; when they are near roaſted 
[i enough, dredge them with ſalt powdered fine and ſome . 
b 2 crumbꝭ of bread, When they are ready, rub the diſh T7 
ö you deſign to ſerve them in with a ſhalor and ſerveę them 
with pepper, verjuice and the juice of an orange, and 
crumbs pf bread fried, and ſerved in a plate by them- 
ſelves, ty | 1 . 7 b 3) T 
Or with a ſauce made of claret, the jtic of two dr 


* 


à ert time, and beat up with à ſome butter. ; 
_ You may uſe the ſame ſauce for broiled Latks, Which 
vou muſt upen on the breaſts when you lay them on the 

gridiron. | 7 SI 14 11-012 


three oranges and a little ſhred ginger, fet over the fire 


—— 


. P Toroaft a Mpodcocſt. 
When you have traſſed your Woodcock, and drawn 
it under the leg, take out the bitter part, put in the in- 
trails again; Whilſt the Woodcock is roaſting baſte it 
with butter, {et under it an earthen diſh with aMlice of 
toaſted bread in it, and let the Woodcock drop upon it; 
ur WoJdeock will take about half an hour in roaſt- $ 
10g if you have a briſk fire. When you diſh it up, lay 
toaſt under it and ſerve it op with ſauce made of'gra- | 
32 . 0 - l 7 FOOL. v 
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» and butter with ſom e lemon, a 1 or two of 


red wine, and pour ſome over the toal 


To roaſt a Gooſe. 

Take a little ſage, an onion chopped ſmall, Sa 
per and ſalt, apd à bit of butter; mix. theſe together, 
end put them jy. the belly of the Gooſe, then ſpit it, 
finge it with paper, dredge it with ſome flour and baſte 
it with: butter. When it is enough, (which is known 
by the legs being t nder) take it up, and pour through 
it two glaſſes. of red wine nd ſerve it up in the els 
diſb, and apple ſauce in a baſon. 


a Hero to roaſt a Turkey. 
ke a quarter of a pound of lean veal” {ove ande, 
parſley, ſweet marjoram, a ſprig of winter ſavoury, a 
bit of lemon-peel, one onion, a nutmeg grated, a dram 
of mace, ſome ſt and half a pound of ogy + ; cut your 


| herbs very ſmall, pound your meat as ſmall as poſſible : 


and mix all together with three eggs, and as much flour 
or bread as will make it of a proper conſiſtence; then 


fill the crop of your Turkey wich it, paper the breaſt, 


and lay it down at a good diſtance from the fire. When 
the ſmoke begins to draw to the fire and it looks plump, 
baſte it again and dredge it with lome Rope, * — 
ar and ſend. it LO table. 


* 
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"=" for a * Turkey... 5 

0 ihe 88885, take ſome white gravy, catchup, a few 
bread crumbs and ſome whole | pepper ; let them boil 
well together, put to them ſome. my d a lump of 
Hotter, big, 205 opon the 11000 o may lay F- 
roupd. your 110 Ed meat b. G a. „ 5 
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boiled in a clean linen cloth with a little milk in you 
Water. 


h Ny! time in froſty una 


. | butter; ; lay your Chickens round your Lamb, and pour 


| your diſh with Gppets and lemon. 


| 5 Poms. Garniſh with criſp'd parſley. 


SEES A | | water. ; 


General Diredtions in Bolrine Meat. 


1 L Y freſh Mest Mosla be put into the water boiling 
A | hor, and falt meat when the watt i is cold, unleſs 
you apprehend it is not corn'd quite enough ; and i in 
that . putting it into the water when hot ſtrikes in 
the 3 

Chicken“, lamb, and veal are much whiter for being | 


The time ſufficient for drefling different j joints depends 
on the ſize of them: A leg of Mutton, of about ſeven 
r eight pounds will take two hours boiling; z young 
fow! abut half an hour; ; 2 middle ſized leg of lamb a- 
boat an hour} a thick piece of beef, of twelve or four- F* 
teen pounds will take about two hours and a half after 
the water boils, if you put in the beef when the water is Þ 

Id, and ſo in proportion to the thickntfs and weight 
Wh, the piece; bat all kind of viQuals take mee bat 


AL of Lamb Beit with Chicken bank it. | 
When your [amb is boiled; pour over it parſley and 


over the Chickens a little white frieacy 7 ms 


"fo boil a Leg of Lamb with the Loin frief 1a 1. 
When your mb is boiled, lay it in the difh, M 
Port upon it Tome parſley and butter; then lay your fried 
Lamb round it, and cut ſome aſparagus to the bigneſs 
of peaſe, boil it green, and lay it round your Lamb in 


Po boil a Tongue. - 
If it be a driei Tongue, it muff be laid i in warm 55 
ter for ſix _— then lay it three hours in freſh cold 


ANA NSA II 
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1 
f water, Then take it out and boil it three hours wh'ch 


will be ſufficient; If z our,T ongue be juſt out of pickle, 
it muſt lay three * in cold water, and n boit-i it till 
it will peel. 1 22 


Me boil a Ham. | 
Lay it in cold water two hours, waſh it clean — tie 
it up in clean hay. Boil it very flow the firſt hour, and 
very briſk an hour and a half more. Take it up in the 
2 hay, and ſo let it lie till cold, then rub the rind with a 
| Clean piece of anne. TY! 


75 boil Pickled Pads; 2 
Waſh your Pork and ſcrape it clean, then put 1 in 
when the water is cold, and boil it till the rind ke ten- 
der. | 


ee 


4:5 208 75 boil Rabbits. | 
 Trufs them for boiling, and lard them with * 
then boil them quick and white. For ſauce, take ihe 
boiled liver and ſhred it with fat bacon ; toſs theſe up 3* 
together in ſtrong broth, white wine vinegar, mace, ſalt, 
and nuimeg; fit parſley, minced barberries and drawn: 2 
butter. Lay your rabbits in a diſh and pour the ſauce. 
over them. Garniſh with ſliced lemon and harberries. 


To boil C hickens. 7 . 
Tanke four or five Chickens, as you would have your 5 
diſh in bigneſs; if they be ſmall ones ſcald chem beſd :e 

2 you pluck them, it will make them whiter, then draw* #  _ © 
them and take out the breaſt- bone; waſh theme truſs? F . * 
| them, and cut off the heacs and necks, and Foil them 
in milk and water with a little falt ; half-an hour or le: 
will boi them. They are better for beg! wy ted ths: f 
* before you uſe them. 


| To mate Sauce for the Chickens, „ SEA” ia 
Take the necks, gizzards, and livers, -boil . is 
water, when they are enough ſtrainieff the gravy; ard 387 
12 0 * a a ſpoonful of oyller * e the _ * 
C r breaks. I 
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break them ſmall, mix a little gravy and rub them thro? 
a hair ſieve with the back of a ſpoon ; then put to it a 
ſpaonful of cream, ſome lemon and lemon - peel grated; 
_ thicken it up with butter and flour, Let your ſauce be 
no thicker than cream, which pour upon your_chickens. 
Garniſh your diſh with ſippets, muſhiooms, and ſlices 


* 


otiemon. -* . 
They are proper for a fidc-diſh or a top-diſh, either 
at noon or night. 4 417 15 
4 Haw to boil a Turkey, , 
When your Turkey is drefled and drawn, truſs it, cut 
off the flet, and cut down the breaſt-bone with a knife; 
then ſew up:;the ſkin again, ſtuff the breaſt with a white 
ung. . a | 


The Stuffing for the Boiled Turkey, 

Take the ſweet-bread of 'veal, boil it, ſhred it fine, 
„with ſome beef ſuet, a handfpl of bread crambs, ſome 
lemon peel, part of the liver, a ſpoonful or two of 
cream, with nutmeg, pepper, ſalt and two eggs; mix 
-- them together, and ſtuff your Turkey with part of the 
- ſtuffing, (the reſt may be boiled or fried to lay round it) 
' dredge it with flour, tie it up in a cloth and boil it with 
milk and water; if it be a young Turkey an hour will 


15 , 5 | boil it. 


o t0 male Sauce for the Turkey. 


5 E Take ſome white gravy, a pint of oyſters, two or. 
- -# -threeſpoonfuls of cream, ſome juice of lemon, and ſalt 


to yourtaſte, thicken, it up with flour and batter, then 


FVorkey fried oyſters and the forced meat. Garniſh your 


din with oyſters, muſhrooms and flices of lemon. 


| To make another & auce for a Turkey. | | 
Take ſome ſtrong while gravy and ſome cf the whiteſt 


Fa ſellery you can get, cut it about an inch long, boil it till 


id be tender and put. it into the gravy with two ancho- 


N vies, ſome lemon ,pe:! ſhred, two or three ſpoonfuls of 


i 
n | | cream), 


pour it. aver your Turkey and ſerve it up; lay round your 


* 


1 
2 
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cream, ſome ſhred mace and a ſpoonful of white wine, 
thicken it with flour and butter; if you diſlike the l. 
lery, you may put in the. liver as you did for nn” 


> 


ſalt over it, and cover the pan cloſe. Dt pat auy 
water in, but ſhake the pan often. You muſt pat your 
ſaucepan on a clear quick fire. As ſoon. as you find the 
greens are ſhrunk. to the bottom, and that the Hquor 
which comes out of them boils up, they are enough.” 
Throw them into a clean ſieve to drain, and juſt give 
them a ſqueeze ; lay them in a Pans a d never bas 1 
butter on it but put it in a cap. 11 


To asf Cablages, &e . 


in a great deal of water. When the ſtal ks are tender, 
or fall te the bottom, they ate enough; then take them 


into your water before you put your gre: ns in. Youn 
beſt chopped and put into a ſaucepan with a good piece 
neg is bene and then fend it to tableeQ. 
| 200% 60 drift — 8 8% 8 15 Ya 5 
* them be ſcraped very clean, and du thay are 


enough rub them in a clean cloth, then ſlice them into 
a plate ard pour ſome melted butter over them. If they. - 


if large, an Hour, but old Sandwich carrots ake brews. 
Notts. L | 1 1 
Wed ic bra 
7. of Broceol. 4 A745 5 LW 
Strip all the I'ttle branches off till you comets the top 
one, then with, a knife, peel off all the — Ge 
fxin which is on the ſtalks and little branches 
throw them into water. Have a ſtew pan of water v 


2 eee 


DO def Spinach. - 3 
Pick it very clean and waſh it in five or fix waters; + 
put it in a ſiuce· pan that will juſf hold it, ' thiow fome * 


LOS, 


Cabbage, and all ſorts of young e * be boil'® 


off before they lote their colour. Always throw ſalt 7 
ſprouts you ſend to table jaſt as they are, but cabbagè 1s | 


of butter, ſtirring it for about five or ſix minutes tilh the : 


are yourg ſpring carrots, half an hour vill boil them; 
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ſome ſalt in it ; when it boils put in the broccoli, and * 


when the ſtalks are tender it is enough, then ſend it to 
table with butter in acup. The French eat oil and vine- 
3 gar with it. 


of: SHY To dreſs Colliflowers, 3 
Take your Flowers, cut off all the green part and then + 
cut the Flowers into four, and lay them in water for an 8 
hour, then have ſome milk and water boiling, put in 
the Colliflowers, and be ſure to ſkim the ſauce-pan well. 
Wien the ſtalks are tender, take them carefully up and 
put them into a cullender to drain; then put a ſpoonful 
cf water in a ſtew-pan with ſome flour, a quarter of a 
pound of butter, and ſhake it round till it is melted, with 
ſom e pepper and ſalt, then take half the Col liflower and 
and cut it as yon would for pickling, lay it into the 
- ſtew-pan, turn it and ſhake the pan round. Ten mi- 
N nutes will do it. Lay the ſtewed in the middle of your 
F plate and the boiled round it. Pour the butter you did 
it in over it, and ſend it to table. fac 1 Al + 


5 To dreſs French Beanr. 
- Firſt firing them, then cut them in two, and aſter- 
wirds acro s; but if you would do them nice, cut the 
Bean in four and then acroſs, which is eight pieces. 
Lay them into water and falt, and when your pan boils 
but in ſome ſalt and the Beans; when they are tender 
' they are enough, they will be ſoon done. Take care 
they don't loſe their fine green. Lay them in a plate, 
and have butter in a cup. 
. To dreſs Artichoats. | 
3  ., Wring off the ſtalks, and put them into the water cold 
with the tops downwards, that all the duſt and ſand may 
bsdil out, When the water bols an hour and an half 
will do the. by ye | 


* 25 : pi + | To dreſs Aſparagus. 8 2 5 
-  Sc:ape all che flalks very carefully till they look white, 
then cut all the ſtalks even alike, then thraw them into 

G45 | | 44> water, 
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water, and have ready a ſtew- pan boilirg. Put in ſome 
ſalt and tie the Aſparagus in little bundles. Let the 
water keep boiling, and when they are tender take them 
up, if you buil Ken too much you loſe both colour and 


- wits. 
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taſte. Cut the round of a ſmall loaf about half an inch 
thick, toaſt it brown on both ſides, dip it in the Aſpa- 
ragus liquor and put it in your diſh; pour ſome butter 
over the toaſt, then put your Aſparagus on the toaſt 
round the diſh with the white tops outward. Don't pour 
butter over the Aſparagus, for that makes them greaſy 
to the fingers, but have your butter in a haſon, and ſend 


* 


it to table. 
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| 
uad to keep Meat hot, 1 
The beſt way to keep meat hot, if it be done before 
your company is ready, is to ſet the diſh over a pan of 
boilinz water; cover the diſh with a deep cover ſo as 
not to touch the meat, and throw a cloth over it. Thus 
you may keep your meat hot a long time, and it is bet- 
4 ter than qver roaſting and ſpoi ing the meat. The ſteam 
of the water keeps the meat hot, and does not draw the 
* gravy out or dry it up; wher a: if you ſet adiſh of meat 
s any time over a chafing diſh of coals, it dries up the gra - 
vy, and ſpoils the meat. Dub 1 
ES 
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:  HASHING. 
wh th baſh a Calf*s Heads © {45 92 
| AFTER your Calf's Head is flirt, cleanſed; ami half . 
21 h6i'ed, and cold, cut it in thin {Fes and by it in a 
pan of brown butter; then having a toſs pan © the ſtoye 2 
E wich a pint of gravy, as much ſtrong b 6th, a quart 7 
Be 


— 


of a pint of claret, as much white wine, and a handfül 2 | 


f three ſhrivelled palates, a pint l 
of ſavory balls, two or thr | P oyliers, \ | 
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. it Vs. Gund. * diſh with horſe radiſh and rich: 


e tiqus Garniſh with pic r 


Oyſters, cocks · combs, lamb ones, and ſweet-bre:d-, 
boiled, blanched, and ſliced with muſhrooms and truffles, 
then put your haſh in the diſh and the other things, ſome 
wand and g it. Garniſh the diſh with fliced le- 


- 
*. 


75 25 Beef. 
8 ſome fices. iioader beef -and put them in a 1 
an. well floured, with a ſlice of butter, over a quick fire 
three minutes, and then put to them ſome water, a 
hang of ſweet herbs, or ſome marjoram alone, an on- 
ion, ſome lemon- peel with ſome pepper, ſalt, a d ſome 
nutmeg grated ; cover theſe cloſe, and let them flew till 
they are tender; then put in a glaſs of claret or beer that 
is not bitter, 5: © rave! your ſauce; ſerve it hot, and 
- garniſh with red beet roots and lemon ſliced. en is 2 


. A fine Haß of Beef, 44 uk Expence., . 

Aſter having cut your Beef in thin flices, make your 
4 for it ins > lows ; take ſome pepper and ſalt, an 
aoniĩon cut in two, A little water and ſome ſtrong 1075 
After that a piece of butter rolled in flour, in your 
flirring it till it buros, then put in your ſauce, and ct i ic 
boil a minute or two, then put in your beef, and let it 
but juſt warm e for it will harden it if you let i it 
ne too long. 

You may put in has Sk, jaſt m you take it off 
«this fire; if you-u'e, to beer, put fore muſhroom or wal- 
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EDS „ 
0 haſh a Leg of Mutton, 

Take a leg of > Sock half-roaſted, when it is cold, 
cut it in thin pieces as you would do any other meat for 
haſhing, put it into a ſtew-pan with ſome water or ſmall. 
gravy, two or three ſpoonfuls of red wine, two or three 

lots ſhred, or onions, and two or three ſpoonfuls of 
oyſter pickle ; thicken it up with ſome flour, and fo ſerve 


You 
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' You may do a ſhoulder of Mutton the ſame way, only 
5 blade bone, and put it in the middle. 182 


| To haſh Au | 

cut your mutton in ſmall pieces, and take al half 
a pint. of oyſters, and after waſhing them in water pat 
them in their own liquor in a ſauce pan with ſome mace, 
whole pepper and ſome. ſalt, when they have ſtewed a 
3 little, put in an anchovy, a ſpoonful of Kitchen Yauce, 

or pickled walnut liquor, ſome gravy or water; then put 
in your mutton, and a piece of butter rolled in flour; 
let it boil up till the Mutton is warm through, then put 
in aglaſ of claret, lay it upon ſippets, garniſhed with: 


ſliced lemon or Capers, _ if your Koen 22 fomer 
muſhrooms, | 


- . 


Another Way to , haſh 3 1 or 4 hb 1 3 
Take ſome whole pepper, mace, ſalt, a few ſprigs of 
ſweet herhs, a anchovy, one ſhalot, two ſlices of lemen, 
and ſome broth or'water, and ſtew it a ſhort time, thicken 
it . burnt butter. Serve it with pickles and ee | 


s T E WI N G- ; : 15 "$5 © 
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* 0 Aw a Ramp of BE 195 

Take a fat rump of youn beef and cut off che ſag 2 : 
ard the lower part with fat bacon, and ſtuff the other 
part with ſhred parſley, put it into your pan with two: 
or three quarts of water, a quart of red wine, cor? = 
three anchovies, an onion, two or three blades of mace *& © 
ſome whole pepper and a bunch of ſweet herbs, flew i, 
over aflow fire fire or. ſix haurs,/ turn; ir often in be ef 4 2 
5 ſtewing, and keep it cloſe cover'd ;* When your beef is 3 
ſtewed enough, take from it the gravy, thicken part f --- | 


nt, ons oe 


: 
4 
[2 


: 


it with a lump of butter and fleur, and it upon the 
diſh with the beef. Garniſh the diſh with horſe radiſn 

and beet root. There muſt be no ſalt upon dne beef, 
only falt the gravy to your taſte. For 


Vou may ſtew part of a ia, or an Ox chek the 
ſame way. 
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| To flew Beef Collops, © = 
ut; raw > Dovf in the ſame manner as you do Veal for 
Scotch collops ; lay it in the diſh with ſome water, put 
to it a ſhalot, a glaſs of white wine, ſome marjorum 
powdered, ſome pepper and falt, and a ſlice or two of 
fat bacon ; then put it over the fire a ſhort time, till your 


n 


0 


diſh is full of gravy, you may put in ſome Narr lerve ; 


it Fr nh with lemon ſuced. 
** to _ Ducks. 8 


Take Ducks when they are drawn and wathed cleans 


put them into a ſtew pan with ſtrong broth, red wine, 
mace, whole =. 4p" an onion, an anchovy, and lemon 
l 


ſome grated brezd ro thicken it; lay round them criſp 
bacon and force meat balls. Garniſh with - mart 


[2 | 7. flew Pig . 

F Take your: Pigeons, ſeaſon — ſtuff them, flat tle 
breaſt bone, and truſs them np as you would do for ba- 

- King, dredge them over with ſome flour, and fry them 

io butter, turning them round till all ſides be brown, 

then put them into a ſtew pan with as much brown gravy 


as will over them, and let them ſtew till your pigeons 


be done, then take part of the gravy, an anchovy ſhred. 
ſome catchup, an onion, or a ſhalot, and ſome jaice of 
lemon for ſauce, pour it over your pigeons, and lay 
round them forced meat balls * criſp bicon. Garniſh 
your diſh with * parſley and lemon. 


Do flew Veal. 
.  Procure ſome Jean Veal, either raw, beiled or /oaſted, 
and having cut it into chin ſlices, put them in as much 


ſtewed put in a piece of butter, and 


wo 
[ 
_ 


2 
: 
7 


water as will juſt cover them, then put ſome pepper and 


ſalt, ſome mace and nutmeg, a ſhalot, ſweet marjorum, 


and ſome lemon peel; and when they are ſtewed near 
enough, put ſome muſhroom gravy into the liquor, ſome 


lemon juice, a glais of white wine, and li t it ftew a litt'e 

rele then ſtrain off the liquor, and you may put ſome 

| pic led —— in the 3 and thicken your _ 
| wit 


| 6 25 ) 
s with « cream, or butter rolled in flour. Garniſh with med 
3 leon or orange, and fried . "$9 | 
E | dam 
IV 43; To ftew a Rump; La u Nei of Mutton; asd l 
Firſt break the bones, and put them in a pot. wich 
ſome whole pepper, mace and ſalt, one anchovy, one 
nutmeg, anc one turnip, two onions, a bunch of feet 
- herbs, a pint of ale, a quart of elaret, a quart ortwo 
of wa er and a hard cruſt of bread. z ſtop it up and let it 
ſtew five hours, and ſerve it witk coals and. gravy, Put 
half this to the mutton, and ſte it two hours. To my 
* bes an tba! in the ſame MAY: A TS vikad 
; . - > ais Jug Bis 
To Joey Mutton Chops. af dt Aha 
Cut your chops thin, take two earthen pans, put one 
ov.r the other, lay your Chops betw. a and burn broxn 
: paper under chem. 3 E. N 
f 1 © 18 1 fed 1715 | 
«ba = ih Rabbits, 24? Daz 2323179 
Take two or e Rabbits, and after boiling them 
£ till they ate half enough, cut _ into pieces in the 
J ints, and cut the meat off in piecz „leaving ſome meat 
on the bones; then put meat and * into a good quan - 
tity of the liquor in which the Rabbits were parboitel ; 
ſ.t it over a chefing Giſh of coals: between two diſhes, and 
let it fte, ſealon it with ſalt and groſs pepper, and t then: 
put in ſome oil, and beſore you take it off the fire: ſ 
in juice of lemon; 8 it has ve er ferne 21 
all together i in the dim. 1 Rat 
12 3%. ny, C1 
10's flow Rabbits the ſank Way. Lo 941[95 
Cut on Rabbits into quarters, then lard them with - 
pretty large lardoons of bacon, fry them, ftew" them in 
a ſtew pan with fl-ong broth, white 1 9 — 
a faggot of Wenn E fried four * N tau Ins 
5701 5 9 FW 2 2 
To few Apples. 7 164 $7 A | 
"Toke "OR or ten large pippins, pared and evict 
n alves, a pound of fine ſugar, and a quart of water z then 
boil the ſugar and water together, ſkim it, and put your - 
D hn” 


3 


( 26 ) 

apples in the ſyrup to boil, cover:d with froth till they 
are tender and clear; put ſome juice of lemon in, and 
lemon peel cut long and narrow, and a glaſs of wine; 
let them give one boil up, put it in a china diſh : n1 ſerve 
. flew Trout. : 
Take a large trout, waſh it, and put it in a pan with 
white wine and gravy, then take two eggs, buttered, 


3 ſome pepper, ſalt; nutmeg, lemon peel, ſome thyme, 


ted. bread, mix them all together, and put in the 
belly of the Trout; then let it ſtew a quarter of an hour, 

and put a piece of butter into the ſauce, ſerve it hot and 

_ garniſh with lemon ſliced. Fug 


* e few Cod. e ee 
Lay your Cod in thin ſlices at the bottom of a diſh, 
with half a pint of white wine a pint of gravy and ſome 


>. Oyiters ard their liquor, ſome pepper and ſalt and ſome 


nutmieg, let it ſtew till it is near enough, then thicken 
it with a-p'ece of: batter roll'd in flour, let it ſtew a little 


7 longer, ſerve it hot, garniſh with lemon ſliced. 


8 4 


5 i N How 0 flew Carp from Pontac's 8 hee. * 
Take half gravy and haif claret, as much as will cover 


yout carp in the pan, with mace, whole pepper, ſome | 


c'oves, two anchovies, ſome horſe radifh, a ſhalot or 
onion, and ſalt, when the carp is enough, take it out, 
| and boil the liquor as faſt as poſſible, till it be juſt enough 
to make ſauce; flour a bit of butter and throw into it, 
the juice of one lemon, and pour it over the carp. 


Plump them in their own liquor; then ſtrain them off, 
and waſh them in clean water, then ſet on ſome of their 


5 own liquor, water and white wine, a blade of mace, and 


ſome whole pepper; let it boil ſome time then put in 
your oy ſlers, let it juſt boil up, then thicken them with 
the yalks of two eggs, a piece of butter, ſame flour, 


(270 
beat up wel; thicken it and ſerve it up with ſippets and 


e 9 


| bg: "+; To few a Pike. 1a 
Take a large Pike, ſcale and clean it, ſeaſon it in the 
belly with ſome mace and ſalt, ſkewer it round, put jt 
into a deep ſtew- pan, with a pint of ſmall gravy, a pint 
of red wine and two or three blades of mace, ſet it over 
a ſtove with a ſlow fire and cover it up cloſe ; when it 
is ſtewed enough, take part of the liquor, put to it two 
anchovies, ſome lemon peel fhred fine, and thicken the 
ſauce with flour and butter; before you lay the Pike on 
the diſh tura it with the back upwards, -t+ke off the fein 
ſerve it up. Garniſh the diſu with lemon and pickle. } 
40 204 9£8' in: tf 


| To boil Tench. | 
Scale your Tench when alive, gut it and waſh the in- 
fide with vinegar, then put it into a ſtew pan when the 
water boils, with ſome falt, a bunch of ſweet herbs, ſome' 
lemon peel and whole pepper; cover it up cloſe, and 
boil it quick till enough, then ſtrain off ſome of the li- 
quor, and put to it ſome white wine and walnut liquor, 
or muſhroom gravy, an anchovy, ſome oyſters or ſhrimps, 
boil theſe together, and toſs them ap with thick butter 
rolled in flour, add ing ſome lemon juice. Garnifh with 
lemon, horſeradiſh, and ſerve it hot with fippets, -- : - 


Dit 


Broiling, Frying, Baking, &c. 


« 


Po dreſs Beef Steali. „ 

AKE your Beef ſteaks and beat them with the 85 

1 back of a knife, ſtrew them over with ſome pepd - 
per and falt, lay them on a gridiron over a clear fire, 5 
turning them ti enough; ſet your diſh over a chafing . 


— 


* % 
gs N - ; p * a 5 d | : 


dich of coals, with ſome brown gravy ; chap an onion. 
or ſhaior as ſmall as puip and put it amongſt the grayy; 
(if your ſteaks be rot over much dor e, gravy will =— 
therefrom) put it on a diſn and ſhake it all Ine: 
. wiſh . diſh with ſhal ots and r I 6 53 


7 on 
7 


8 1 Cutlet's, 2 Pontac hs | | 

"Toke a handful of grated-bread, ſome thyme ag par- 
ſley, lemon peel ſhred very ſmall with ſome nutmeg, 
pepper and ſalt, then take a loin of mutton, cut it into 
ſteaks; and let them be well beaten take the yolks of 
two Eggs: rub all over the ſteaks. Strew on the grated 
blead vith theſe ingredients mixed together. Make 3 
vour ſauce ef gravy, with a ſpoonful or two of * 
and ſome anchovy, 


* 


u, Hul 11 15 How Penal 

Take a neck of Veal, cut it into ſteaks ds fry hola 
in butter. Boil the crag to ſtrong broth, two anchovies, 
two nitmegs, ſome lemon peel, penny-royal and parſley 
ſhred very ſmall, burn a bit of butter, pour in the liquor 
aud the Veal Cutlets with a glaſs: of white wine, and 
> tols them all up together. If it be not thick enough, 
four a bit of butter and throw in. Lay it into the diſh; 
ſqueeze an —— wendy: and then ſtrew ſalt as er as 


3 * reliſh... 4 1737-30 "it 4 # + #44 Ba 1 8 3G 1 
| - 4 4 
oh 2 OS Steaks. : 
Take a loin of 'Motton;” cut off the thin part, then 


et ne reſt inta ſteaks, and flat them with a cleaver, or 
paſte· pin, ſeaſon them with ſome pepper and ſalt, and 

fry them i in butter over a quick fire, as you fry. them 
put them into an earthen pot till you have fried them 
- all; then pour the fat out of the pan, put in ſome gravy 
and the gravy that comes from the ſteaks, with a ſpoon- 
ful of red wine, an anchovy, and an onion or a ſhalot 
ſhtead; ſh ke up the ſteaks in the gravy ard rk it 
- with ſeme flour, ſo ſerve them op. Garniſh your iſh 
2 r radiſh and ſhalots. OY 


SS IFFU :-:4 N 
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( 29) 
To y Beef Steaks. | 

Take romp- ſteaks, or any other tender part of the 
Peef, put ſome ſalt and pepper upon them, put them in 
a pan with a pitce of butter and an onion over a flow 
fire, Cot covered, and as the gravy draws, pour it from 
the beef, ſtill adding mote butter at times till your beef 
is enough; then pour in your gravy, with a glaſs of 
ſtrong beer or clarzt, then let it juſt boil up and ſerve it 
* with } Juice of lemon, or verjuice. 2 1 

Beef Steaks with Oyfere 

Take ſome tender Beef Steaks, pepper them, to your 
mind, but no falt, for that will make them hard ; turn 


them often till they are enough, which.you will know by 


their feeling firm, then ſalt them to your mind, 

For the ſauce, take 6yſters with their liquor, and waſh 
them in falt and water; let the oyſter liquor ſtand to a 
ſettle and then pour off the clear; ſtew them gently ian 
this with ſome nitmeg or trace; ſome whole pepper 4 
clove or two, and take care you don't ſtew them too 


moch fer that will make them hard; when they are al- 5 


moſt enough add ſome white wine and 2 piece 'of butter 
rolled! in flour to thicken . 


Some chuſe to put an ahchovy, or muſhroom ea chuß 1 


into This ſauce. 


1 "WF zal C uthts, ; | 
ile cut your Veal in flices, ſeaſon ie a fate 


pepper, nutmeg, Iweet marjotam, and fore lemon pee el 


gated, waſh tnem over with egg, and firew” over them 
this mixture; lard them wi h b:con, dip them in melted 


butter and wrap them in white papers buttered; bro 


them on a gridiron a good diſtance from the fire; when 
they are enough unpaper ow, ſerve them with BYE 
an] lemon ſliced. 

| "To fro Offers, | 825 
Make a batter of milk, floor and eggs, then take ſai: 


oplters, waſh and wife them Bt dip them in the bat- 


'S 30 ) 
ter; then roll them in fome crumbs of bread and mace E 
beat ine, and fry chem in bot landor batter 


iti 12155 broiled. 
Whiting ſhould be waſhed with water and ſalt, then 
dry them well and flour them; rub your gridiron well 
with chalk and make it hot, then lay them on, and when 
they are enough, ſerve them with oyſter or farimp ſauce, 
garniſh with lemon ſliced. 
N. B. The chalk will kcep the ſiſh from ſtick ing. 


-- Broil Cod Nen : 

After letting them lie in hot water a few minutes, take 
them out ard rub them well with ſalt to take off the 
black dirt and ſkin ; when they look white, put them 
in water and give them a boil ; take them out and flour 
them well, ſalt and pepper them, then broil them, when 
they are enough lay them in our diſh, and pour melted 4 
waiter. and muſtard 1 in the di ' Broil them whole. 


Shs. brett Sheep or As Tongues, , 
Boil, blanch, and ſplit your tongues, ſeaſon cbem 8 
with ſome pepper and falt, then dip them in egg, firew % 
over them a few bread crumbe, and broil them till they 
(are bay rang ſerve them up with gravy and butter. be 


* 
To broil Chickens. 

Sit them down the back and ſeaſon them with. pepper 

and falt, lay them on a very clear fire and at a great di- 
ſtance. Let the inſide lie next the fire till it is above 
half done, then turn them and take care the fleſhy fide 
don't burn, throw ſome fine raſpings of bread over it, 
and let them be of a fine brown but not burnt. Let 
your ſauce be good ravy, with muſhrooms, and ; 9 | 
with lemon and the livers broi' ed, the * cut, 
brood with pepper and ſalt. : 


| 70 poach Pegs with 4 eas. | 
put your x water on in a flat bottom pan with ſome ſalt, 


when it | boils break your eggs carefully in, and let them 4 
| | 1 


. Kn 
5 


boil two minutes, then take them op with an r 12 i 


and 4 them on buttered toaſts, N. 5 


Pe 243 To dreſs B „ain, 

Pick and waſh wr. ads in ſeveral Waters, for a 
pan over the fire with a large quantity of water, throw 
a handfal of ſalt in, when it boils put your ſpinage in, 
and let it boil two minutes, take it up with a fiſh lice 
and lay it on the back of a hair fieve, ſqueeze the water 
out and put it in a toſſing pan, with a quarter of a pound 
of butter, keep turning and chopping it with a knife, till 
it is quite dry, then preſs it a little betwixe two pewter. 


s plates, cut it the ſhape of ſippets and ſome in dia monde, 


poach your Eggs as before, and * n on e * 
age and ſerve them up hot. 

Water Tanſy. | 
Take twelve or fourteen . and eight or ten of the 
1 whites, beat them very well an 

in a quarter of a pound of melted butter and a Pint 0 mp 
| r enen to your taſte. 


* - 


Val" ar WAY + 3 


Melt . freſh bunter ie in a 2 — pan, put in a a. | 
of gooſeberries, fry them till tender and maſh them; 
then beat ſeven or eight eggs, four or five Whites, a 


pound of ſugar, three ſpoonfuls of ſack, as much cream. 
a penny loaf grated and thr;e ſpoonſuls of flour, mix all 
theſe together, and put the gooſeberries out of the pan 
to them, and ſtir all well together and pat them in a 


: ſauce-pan to thicken, then put freſh butter into the frying ; 


pon ORIG re, rays. % 


1 4 12 


| dpple Tan. | 2.4 [511904 
| Slice . or four pippins thin, fry ia good but- - 


ter, then beat four eggs with ſix-ſpoonfuls of cream, a 
little roſe water, ſugar and nutmeg, ſtir them t 


and pour it over the apples, let it fry a little; and turn 


it with a pie plate. Garniſh with Ps. and ſugar * 
— 


firewed over it. 


grate a penny loaf, put 


FAT. 


0 8 "i 4. 


ca 15 To make fine Puanca le. Ne 
8 Take! a pint of cream or mille, eight eggs, a ns: 4 
1 ſome ſalt, then melt a pound of butter and a 
ittle ſack before you ſtir it; it muſt be as thick with 
flour as ordinary butter and fried with lard; turn iti on 
the backſide of a plate. Garn iſh with egg N er en | 
* over r them. 2 | et : 
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a Apple Bü 25 8 2 

Take iheryelks of fix eggs, and a as ahi . 
beat them together, and put to them a pint. of creaem 
or milk ; then put to it four or five ſpoorfuls of flour, a 
glaſs of brandy, half a nutmeg grated, and ſome ginger 
and ſalt ; your butter muſt be pretty thick, then flce: 3 
your apples in rounds, aippingo each round in batter, F 
and fry them in lard. 


1 
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Fir cut Shae np in thick ſlices, fry them of a * 
- light brows, take them up and lay them to drain, keep + 
them as whole as you can, then make the following bat- 
ter: Take five eggs and three whites, beat them up with * 
flour and cream, a little ſack,” make it the thickneſs of 
a paricake batter, pour in ſome melted butter, nutmeg, 1 
and ſugar, melt your butter and pour in your batter, lay : 
# flice of apple here and there and pour more batter oa : 
them 3 fry them of a fine light brown, then take them 
vp, - ſtrew double refined ſugar over tbem. NN 
e 1 19 
en A fry Catves Peet in Butter. . | 
Take four Calves det and blanch them, boil Tiki as 
you would do fer eating, take out the large bones and 
eut them in two, beat a ſpoonful of wheat flour and four 
eggs together, put to it ſome nutmeg pepper and ſalt, 
dip in your cal ves feet, and fry them in butter a light 
brown, and lay them upon a diſh with ſome melted hut- 
ter over them. Garniſh with flices of —_— n, A 


them up. 
Pay 
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> To make white Scotch Calls. 
£ Take about four pounds of a fillet of Veal, cut it in 
ſmall pieces as thin as you can, then take a ſtew-pan, 
butter it over, and ſhake ſome flour over it, then lay 
your meat in, piece by piece till all your pan be covered, 
take two or three blades of mace and ſome nutmeg, ſet 
your ſtew pan over the fire, toſs it up together till all 
3- your meat be white, then take half a piat of ſtrong veal 
3 broth which muſt be ready made, a quarter of a pint of 
cream and the yolks of two eggs, mix all theſe together, 
put it to your meat, keeping it toſling all the time till 
they juſt boil up, then they are done enough, ſqueeze in 
ſome lemon; you may add ' oyſters and muſhrooms to 
make it rich. ow 5 , 1 4s 
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„„ of To bake a Calf *s Head, EE 
\TITASH it clean and divide it, then beat the yolks 
of three eggs, and with a feather trace it over 
the outſide of the head, then take ſome | grated bread, F 
ſalt, pepper, nutmeg, ſome lemon peel grated with ſome .- F 
ſage cut ſmall, then ſtrew this mixture over the outfide 
of the head, lay it in an earthen diſh, and cover the head 
with ſome bits of butter, put a little water in the diſh, 
and bakeit in a quick oven, and when you ſerve it pour 
on ſome ſtrong gravy with the brains fiſt boiled and 
mixed in it. Garniſh with lemeodn. 
If you don't chuſe the brains in the gravy, put them 
in a plate with the tongue, e. 
To bake Beef the French Way. 22 
Bone ſome tender Beef, take away the ſinews and ſkin, 


& then lard it with fat bacon, ſeaſon your Beef with fall, 
N pepper, and cloves, then * it up with packthread, and 


f 


. 
rel ſs 
LOO | 
fn — — 
* 
* * 1 
ww 


RE Tons 
2 
a \ 

* 


- Www. cm ooo rs 
— 322 2 
P 8 > 
r 
* 1 95 o "aq 
Ls 


" | "6 
* 6 
= 2 1 % 4 , 
” l - 
* » * 
70 — 7 5 
- 
v - 
% 
* 1 
- * 


Faw . * 


put it in an earthen pan, ſome whole er, an onion * 
ſtuclæ with 12 cloves, and put at — ie? ſweet 


| deal of all-ſpice, ſome cloves, a bunch of ſweet herbs, a 


| then tie them down again and let them ſtand four or five 


4 and fine. 


brown ſugar, ] eggs beaten, one ounce of ginger 
beaten and fifted ; of mace, cloves, and nutmeg all to- 


| ome bf this-palte you may make drops. + - 
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Pe nale a brown Fricaſe of Rabbits. © 


"# 
7 — 


34 3 


herbs, two or three bay leaves, a quarter of a pound of 
butter, and half a pint of claret or white wine vinegar, 
or Verjuige-; omen s 2 bake it for four or five hours; 
ſerve it hot with its own liquor, or ſerve it in cold ſlices, 
to be eat with vinegar and muſtarfe. 


5 2 To bake Herrings. . 3 8 
Put an hundred herrings into a pan, cover them with 
three parts water and one part vinegar, with a good 


few bay leaves and two whole. onions, tie them cloſe 
down and bake them; when they come out of the aven,. 
heat a pint of red wine ſcaldiny hot and put to them, 


days bef 


xe you open them, and they wil be very um 


* 


EE 
Take a pound and a half of treacle, half a pound of 


gether, half an ounce beaten very fine; corriander feds, 
and catraway ſeeds of cach half an gance ; two pounds 
of butter melted 3 mix all theſe together, whit as much 
four as will knead it into x pretty iff paſte, then roll it 
ut, and cut it into what form yu pleaſe; bake it in a 


vick oven in tin plates; a little time will bake it. Of 
1. 


7 
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AKE a Rabbit, cut the leg in three pieces, and 
the remainder of the Rabbit the fame bigneſs, beat 
„ „ OS thin 
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thin and fry them in butter over a quick fire; Wen they 
are fried take them out of the butter, and put them into 
a ſtew- pan with ſome nutmeg, then ſhake it up with a 
lirde flour and butter, and put over it a ſew crumbs of 

| bread ſeaſoned with lemon peel, thyme, parſley and 
ſom.e pepper and ſalt. Garniſh: 1 diſk with ſome 
criſp parſley. 2 | 


; 


«4 


| A awhite Pricaſty of Rabbits. 3 1 
Take a couple of young Rabbits and half boil* en 
when they are cold take off the ſkin, and cut the Fa 
bits in ſmall pieces, {only take the White patt) when 

have Cat it in pieces put it in a ſtew pan Lin white 2 
vy, * anchovy, a little onion, ſhred mact and lemon 

peel ſet it over a Rove, and Jet it bave one boil; then 
take ome cream, the yolks of two eggs, a lump of but- 
ter, juice of lemon and fhred parſley ; put them all 'to- 
gether into a flew pan, and ſhake them over the fire till 
they are as white as cream; you muſt not let it bolt,” if 
pycu do it will curd[e, Garniſh your Wa with N 

and Pickles. 


* 


— 


| a 5 Hah Ciel, „ 

law and waſh your Chickens, balf bol "ther, tas 
take them up and cut them in pieces, put them in a fry + 
ing pan and fiy them in butter, then take them oat of 
the pin and clean it, put in fome. White wine, ſome 
ſtrong broth, ſome grated nutmeg, ſalt and peppet, 2 
banch of ſweet herbs and a ſhalot or two; let thels, ts 
with two or three anchovies ſtew on a flow fie, and toil - 
up, then beat it up with butter and eggs till je is chick, 
put your chickens in and toſs them well together, lay 
. in the d ſh, ſerve it up with ſl ced lemon 8 red 
par ly, 


; d * * * 
* - Fa — 
. 4 + i 
* 


9 A brown Fricaſy of Chicken, i Bhs 2 
Skin them, cut them in pieces, and fry them 1 1 böte 
or ard; when they are fried take them out and let them 
drain, then make ſome balls of 7 „ and try them, 
ö then Ade ſome ſtrong "Bo a ſhalot or W Le 


- 


Kerr 
EE» | 


of ſweet herbs, ſome ſpice, a little anchovy liquor, a glaſs 
of claret, ſome thin lean tripe, cut with a jagging iron, 
to imitate cocks-combs ; thicken your ſauce with burnt 
butter, then put in your chickens and toſs them up to- 
gether. Garniſh with fried muſhrooms dipped in but- 

ter. or parſley fried, or lemon ſliced, . _. _- 


To make en, Balls. | 

Take half a pound of veal and half a pound of ſewet, 

cut fine and beat in a marble mortar, or wooden bowl, 
have a few ſweet herbs ſhred fine, ſome mace dried and 

beat fine, a nutmeg grated, ſome lemon peel cut very 

fine, ſalt and pepper, and the yolks of two eggs; mix 

all theſe well together, then roll them in little round 
balls, and ſome in ſmall long balls; roll them in flour 

and fry them brown. If they are for any thing of white 

CT ſauce, put ſome water in a ſaucepan, and when the 

> water boils put them in, let them bail for a few minutes 

but never fry them for white ſauce. . 


A 


To fricaſey cold roaft Beef. . 

- When you have cut your roaſt Beef into very thin 
& ſlices, take a handful of parſley, ſhred it very ſmall, cut 
an onion into four quarters, put them all together in a 
ſtew pan with a piece of butter, and a good quantity of 
ſtrong hroth, ſeaſon with ſalt and pepper and let it ſtew 

- gently about a quarter of an hour; then take the yolks 
of four eggs, and beat them in ſome c'aret and a ſpoon- 
ful of vinegar, and put it to your meat, ſtirring it till 
it becomes thick; rub your diſh with a ſhalot before you 
_ ſerve it up. | UE 


| : To fricaſey Ducks, 5 
Firſt quarter them, then race them and beat them with | 
the back of your cleaver, dry them well, fry them in 
ſweet butter; when they are almoſt fry'd, put ima hand - 
ful of onions ſhred ſmall and ſome thyme. Then put in # 
a little claret, thin flices of bacon, parſley and ſpinage 


> boiPd green and ſhred ſmall, break into a diſh the yolks 2 


YE of three eggs with ſome pepper, grated nutmeg, toſs 
© ot lth 0 | Fo them 
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them up with a ladleful of drawn batter ; pour this on . 
your ducks, lay your bacon upon them, and ſerve them 


hot. 


Hoa to truſs a Rabbit for Roaſting. 3 
Caſe the whole Rabbit except the lower joints of the 
fore legs, and thoſe you ſhould chop off, then put a 
ſkewer through the middle of the haunches, after you 
have laid them flat, and the fore legs, Which are called 
the wings muſt be turned, ſo that the ſmaller joint may 
be puſh'd into the body through the ribs. This as a 
ſingle Rabbit has the ſpit put through the head and 
body, but the ſkewer takes hold of the ſpit to preſetve 
the haunches. But, if you truſs a couple of Rabbite, 
there ſnould be ſeven ſkewers; and then the ſpit paſſes 
only between the ſkewers without touching the Rabbits. 
N. B. You may truſs in ſhort, in the ſame manner 
as for boiling, and roaſt it. 


How to truſs a Rabbit jor Boiling. 
Firſt cut the two haunches cloſe to the back bone two YF; 
inches, then turn up the haunches by the fide of the 
Rabbit, and ſkewer them through the middle of the 
back; then paſs a ſkewer through the ſhoulder blades 
and neck, and the utmoſt joints of the legs; bend the 
neck backwards and truſs the ſhoulders high, that the 
| ſkewer may be eaſily put through the whole. | 
| Hoav to truſs a Hare. 
In caſing a Hare, when you come to the ears, put a 
ſkewer juſt between the head and the ſkin, and raiſe it 
up by, degrees *till both the ears are ſtripped, and take 
off the reſt as uſual. Then twiſt the head over the back, 
and put two ſkewers in the ears to make them ſtand al- 
© moſt upright, and to keep the head in a proper poſition, 
then puſh up the joint of the ſhoulder-blade towards the 
back, and put a ſkewer between the joints through the 
bottom jaw to keep it ſteady, and another ſkewer. thro? 


the lower branch of the leg, and through the [ribs to 


keep the blade bone up tight, and another through the 
3 > Foint 


(1886 


the ſcut, and take care to ſkewer them faſt with two 
kewers. 

A Hare may fo be trufſed ſhort, in a the manner of a 
Rabbit boni. 


3. £9 e to b © Pie or. Te 
[When you draw a Pigeon, leave in the Wu! berraſe 
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wn of the leg, and the bent of the thigh, having firſt 
turned the pinions under the back; and take care that 
the lower jc int of the largeſt pinions are paſſed with the 
Wewer in ſuch a manner that the legs are bet een them 
and the body, "ave then n 3 


— — — — 41334 
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How 20 ref] a Fool for Builing, 128 Wo 


till you bring the pinions under the back, and tho'e 


Wing, bat they are generally left out. Beat down the 
breaſt bone to prevent its riſing abeve the fl ſhy part! 
then cut the claws off the feet; twiſt the legs, and 
bring them towards the wing on the out- ſide of the 
1. 3 thigh, and cut a bole on each fide of the apron juſt a: 
1 * bove the ſideſman, and put the joints of the legs into the 
ha body, no ſkewer being made ule of. 


4; £ $157 -.' Ho 10 Waſhes 1 83 

[ | . thick joints of the legs and wings be me 
to the body; the pinions and the feet ſhould be cut off 
| and go with the other giblets, which conſiſt of the gizzard 
} and liver, and the bead and neck. Cut a whole at the 
© bottom of the apron of the Gooſe, and draw the ramp 
& 


through it; then put a ſkewer through the ſmall pare 


of the leg, and thio'gh the body near the backs and 
another through the thinneſt part of the wings, and 
& through the body near the hack; and then you have 
done. 


LIT 


point of the ſame branch; then bend both legs in be- 
tween the haunches ſo a5 to makee their points meet under 


1 85 no gall; then puſh up the breaſt from the vent, 
nd holding up the leg, paſs a ſkewer juſt betwe'n the 


When you have drawn your Fowl, twiſt the wings | 


Who ehuſe it may put the gizzard and liver, one in each 


a ann ͤmꝶmęmpyg n —_— 


(C 38.9 
How to iruſi Ebfterlings, Ducks, Teahi, ' and Widzeons* \ 


When you draw it, lay aſide the gizzard and take out 
the neck, taking care to leave the ſkin of the neck full J 
enough to cover that part where the neck was cut off. 1 
Next cut off the pinions, and raiſe up the whole legs till | 
they ae in the middle, and preſs them between the 
body of the fowl and the ſtump of the wings; then twiſt - 
the feet, and bring the bottom of them towards the bo- 
dy of the fowl, and put a ſkewer through the fowl be- 
tween the lower joint next the thigh and the foot, taking 
hold of the ends of the ſtumps of the wings and the legs 
will ſtand upright. | ; 


„ Hoa to truſs a Partridge or Pbeaſant. | 
The only difference between truſſing a Pariridge-and 
Pheaſant. is, that the neck of the Partridge is cut off, and 
the head of the Pheaſant is left on, e 
After having drawn it, cut off the pinions and leave 
only the ſtump bone next the breaſt, then put a ſkewer 
through its point, and through the body near the back, 
giving the neck a turn, and paſſing it by the back, force 
the head on the outſide of the other wing bones, and put 
the ſkewer thro' both, with the head ſtanding towards 
the neck or the rump, Mhieh you chuſe, then take the 
legs, and preſs. them by the joints together fo as to paſs 
the lower part of the breaſt; and preſs them down be- 
tween the ſideſman, put a ſkewer through all. ® 


Firſt Ccurſe, Firſt Courſe, 3 Difher, 
2 5 : - - * 
1. Boiled beef, 2. Fiſh boil'd. 
or pork Tc. - 2. Scotch Collops, 
2. Fudding, -.-:* 3. Pudding. e 
Second Cour for . Second Courſe. - 
JE 1. Chickens or Ducks, 
1. Fowls roaſted. 2. Cheeſecakes, or Tarts. _ 


2. Tatts, 3. Peaſe, or Aſparagus. # 


100 Scotch Col- 


Jofs; © 
2. Marrow pud- 
i by ing, 5 : > 


1. Fricaſey d 
5 * Chickens 


E 4 Tanſy. o 


| 1. Boiled Beef 


ä 2 Greens. 


1 * 
2 „ 


3: Salmon and 

Smelts, 

2. Fillet of Veal, 
4: Tavſy. 
4 Fricaſey of 
Chickens. 


1. Chick n. 

2. Ham. 

3. Tench. 

4+ Quarter of 
Lamb. 

| $+ Tanfy, Se. 


2+ I Fi Courſe, 


ed 
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e rss Courfe,* 
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Firft C A 
Four Diſhes. 


2. Fowls, Bacon, * 
3. 4 10 
4. Lego Los | 


; - Fir Conſe. , 


Firf gel. g 
Five Diſnes. 
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EY E. Hare. 
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Another. :> 220 


Firft Count. 
4. Tongue and Udder, x 235 
2. Roaſt Beef. 
3. Pudding, 


Seca Courſes. © * 
1, Leg of Lamb boiled, Se. 
2. Sweetbreads, Se. 49:73 
- 3s Tanſy. 


Second Courſe 


1.  Dvckdiugs. 

2. Roaſt: d Lobſt. FS, 
"4. Tanlſp/ © 553 
4. Sweetbreads. 


: Another. 
Second Courſe, 


Di 2. Duck. 


| Jo Cray- F it. 
25 3 | 


Second nas | 
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1. Patridges. - * 
2. Rabbits. 
. Prawns. 

4+ Olives, Sc. 

5 Tarts, 255 
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. Boiled Putding. . | 
PUDDINGS, .. 
Ruler to be obſerved in making P uddings. | 


and well floured. If 2a. bread pudding tis it looſe; if a 
.. batter pudding tie it cloſe, and be ſure the water boils 


- 2 
8 * 4 * . 0 8 of 7 — 7 ” * 
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Fi Courſe. 1 Second Courſe, 
1. Cod's Had. - 1. Ducklings, .- _ 
2, Boiled Pe f. e, Roatted Lobſter s, 
3. Chine of Mut- 3. Pigeons and Aſparagus. 
ton. n e | 
4+; Rabbits ftijca e, 1: 5. Tau... 
ſey' d. | 51 £2944 Cas 34 411 0 


N boiling puddings, take care the bag or cloth by Þ. * | 
very cl:an, and not ſoipy, and dipped in hot water 


"® .. 
— 


before you put the pudding in, and 47 ſhould move 
your puddings in the pot now and then for fear they ſtick 
When you make a batter pudding, firſt mix the flour Wð l 
with milk, then put in the ingredients by degrees, and 
it will be zmooth and not have lumps, but for a pla n 
batter. pudding, the beſt way is to ſtrain it through a 


coarſe hair ſieve, that it may neither have lamps, nor the 


oy 


treads of the eggs; and all other puddings, train the 4 
eggs when they are beat. If you boil them in wooden PT 


bowls or china diſhes, butter the inſide» before you put 
in your batter; and for all baked puddings, butter the 


diſh, before the pudding is put in. 2 
E et e „ dr 42 373 , 
11 ; 4 if 3 3% Beiled: ; | a Pudding, 4 : * ES 3 
10 To a pound of beef fuer, ſhred; very. fine, put 


þ 
quarters of a pound of raiſins, ſtoned ; take 2 
nutmeg, a large ſpoonful of ſugar, ſome ſalt, four eggs, 
8 F | ſome 


= 
— 8 "> ; 
abs” 4 L --, 


"LS ( 42 ) 
ſome mace, three ipoonfuls of cream, and five ſpoonfuls 
flour, mix theſe together, tie it ap in a cloth and let it 


boil three hour. Melt butter and pour over it. 


. fo make a Bread "_— 3 
Put a quarter of a pound of butter intò a pint of cream, 
ſet it on the fir: and keep it ſtirring; the butter being 


light, a nutmeg or ſomething elſe, and as much ſugar as 
you pleaſe, three or four eggs and ſome ſalt, mix them 
together, butter a diſh, then put it in and bake it half 
an hour. 7 | | 


Apple Pudding, 133 
Take four or five codlings, ſcald them and bruiſe 
them through a ſteve, put a quarter of a pound of biſ- 


your taſte; ten eggs, and half the whites, io bake. 


88 To make a light Pndding, _ 
To a pint of cream put ſome cinnamon, mace, and 


- out the ſpice, then take the yolks of eight eggs and four 


them with your cream, ſome ſalt and ſugar, take a half- 
penny white loaf and a ſpoonful of flour, then put in 


thick cloth and flour it, then put your pudding into it, 
and tie it up, and when the pot boils, it mvſt boil an 
hour. Melt ſome butter ſack and ſugar, and pour over 


© . 


it. 5 
To make a Rice Pudding. 
. EE 1 5 % bn | ; 
I © Beat half a pound of rice to powder, then ſct it on 
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when is. is almoſt cold put to it eight eggs well beaten, 


1 lugar, pit in nutmeg or mace, or what you pleaſe, It 
ail cke about half an hcur to bake it. 4 th. Ft Fea 


« 
| 
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melted, put in as much grated manchet as will make it 


cuits, me nutmeg, a pint of cream, and ſweeten to | 


of the whites ; beat them well with ſome ſ.ck, then mix 


3 fome roſe water, beat all theſe well together and wet a | 


Icke fire with three pints of new milk, boil it well, and 
half a pound of butter or ſuet, and half a pound of 


im 1 


- nutmeg, boil it wich the ſpice; when it is boiled take ( 


+ a To make a batter Pudding. 0 „ 
Take a pint of milk, ſix eggs and four ipoon'ul * of flour, R 


: 

C put in half a nutmeg grated, and ſome ſalt, you muſt . | 
take care your pudding is not thick; flour your eloth 
« 


wel. Three quarters of an hour will boil it. Serve it 
with butter, ſugar, and ſack, 


EW, To make a quaking Pudding, 1 
Take five or eight eggs and beat them very well, put 
to them three ſpoonfuls of five wheat flour, ſome fa't, a 
pint and a half of cream, and boil it with a ſtick of ein · 
namen and a blade of mace; when it is cold mix it with 
your eggs and flour, butter your cloth, and do not give 
it over much room in your cloth; about half an hour 
will boil it; you-mu't turn it in the boiling or the flour 


4 


will ſettle, ſerve it up with melted butter. 


To make a common quaking Pudding. | 
Take five eggs, beat em well with ſome ſalt, put 
in three ſpoon'uls of fine flour, take a pint of new milk 
and beat them well together, then take a cloth, butter 
and flour it, but do not give it ove” much room in the 
cloth ; an hour will boil it, giving 'it a turn every now 
and then at the firſt putting in, or elſe the flour will ſet- 
tle at the bottom, have ſome plain butter for ſauce, aud 
N | ERR 


To make a Potatce Pudding. 
Take three or four large Poratnes, boil them as you 
would do for eating, beat them with ſome roſewater and 
a glaſs of ſack in a marble mortar, put to them haf a 
pound of melted butter, half a pound of cutrauts well | 
cleaned, ſome ſhred lemon peel and candid. orange, mix 
all together and ſerve it up. „ 


+20: To make a Gooſeberry Pudding. 
a pulp; take fix ſpoonfuls of the pulp, fix eggs, three SW. 
- quarters of a pound of ſugar, half a pound 8 © 


* . 


Is | 4 : | 
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butter, ſome lemon el ſhred fine, a handful of bread Y 
brumbs or biſcuit, a oonfal of roſe water, or orange- 


} flower water; mix thee well together and bake it wü N 
f | paſte. round the diſh, you may add ſweet meats if vou 

1 f pleaſe. 3: 1405. +3 a | . F : of | — g ' | 
| To make excellent Black Puddings. 


To a quart of ſheep's blood, put a quart of cream, ten 
eggs whites and yelks beaten well together; ſtir them 

: ayd thicken it with oatmeal finely beaten and grated 
' bread, of each a ſmall quantity, beef ſuet fi bely ſhred, 
and marrow in ſmall: lumps, ſeafon it with nutmeg, 
cloves and mace, mingled with falt, ſome ſweet marjo- 
ram, lemon, penny-royal, and thyme, ſhred very wel! 
together, and mingled with the other things; when all 
is well mixed, fill the guts, being well cleanſed, and 
K boil them carefully. ; Ln | 


| 8 12 1 To make a Marrow Pudliag. . #-> 16 * * 
>< . _ -Boil apint of cream, then take it off the fire, and ſlice ag 
a penny white loaf into it; when, it is cold, put into it V. 
- - Eight ounces of blanched almonds beaten fine with two 
-> ſpoonfuls of roſe water, put in the yolks of fix eggs, a 
glas of ſack, ſome ſalt, ſix ounces of candid citron and 
lemon ſliced thin; mix them together, then put it into 
a a buttered diſh, duſt of fine ſugar, bake and ſerve it; 
you may add half a pound of currants. 


i nale n Cuſtard Pudding. 
Mir fix eggs well beat with a pint of cream, two | 
-_* 8 ſpoonfuls of four, balf a nutmeg grated, ſome ſalt and 
fſogar to your taſte, butter a. cloth and put it in when the' ; 
8 it juſt half an hour, and melt butter for 
ſauce. | Hy i TT ONE 72433 C8 -; 
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Quſtards, 


2 


N Lulea. duc ce 


13 221 10 rod Lb Pats ts dee 1 ag 1213060 
2 AK E a pound e of flour, twelve. _ of batten 
1 the yolks of four eggs, fix ſpoonfuls of cream, 
1 mix them together, and let, them, ſtand, a quarter of an 
: hour, , then.) work it .bp, and dowb, „ And roll it ax. thin, 


| v6) Hat ino 25 Tak ith . | 
K Bol; a quart of milk or cream with a Rieke of cinta. 
mon, large mace, and quartered nutmeg; when Balf cold” 
mix jt with eight yolks of eggs and four whites well beat, 
> {ame lack, ſugar, and orange. flower water. Set all on 
the fire and ſtir it till a White freth ari les, which ſkim” 4 
off; then ſtrain it and fill your cruſts, which ſhould be 
fir | dried in the oven, and which you myſt prick with 
a pin before you Cry them, to prevent Man gs 


ne 
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pager an 2 1 an mw 
Take a quart of cream and boil it with: 4 blade of 
mace, beat ten egge, leaving out half the whites, take.” 
the mare out, and when almoſt cold beat in the pp 
with one ſpoonful of orange flower water, ſweeten ſt to 
?, your taſte, and put it into your -cuflafd cups, and. let 
them but juſt boil up in the oven; and if you hoil the: 
eggs in the cream all together, then you may pute it in 
your cuſtard cups the over night ang, os will be fit 


for uſe. k * ; FF o_ 
ty * «abut 


To. make a Cream Cuſtard,” OI © 

Take the cruſt of a penny loaf, grate the cab 

+ fine, and mix with it a good piece of butter, and "a quart. 
of cream; beat the yolks of twelve eggs with cream, | 
ſweeten them with 9 wy them thick _. the fire,” 


& > 


. 


J make your cuſtards ſhallow, bake them in a gent'e oven, 
WE and, when they are bak d enough, ſtiew fine ſugir over 


De nate a Rice Cuſtard. 4 f 
Boil a quart of eream with a blade of mace, then put 
to it boiled rice well beaten with your cream, put them 
together and ſtir the u well all the while it boils on the 
fire, when it is enough, take it off and ſweeten it to your. 
taſte, put in a little roſe-water, ſerve th:m-cold. 


Diao make à plain Cuſtard. 5 
Sweeten a quart of new milk to your taſte, grate in 
ſome nutmeg, beat up eight eggs, leave out half che 
whites, ſtir them into the milk, and bake it io china 


baſons, or put them into a ſaucepan of boiling water, 


up the ba'ons, for fear of getting into the baſons. You 
add a little roſe water in your making, or a ſmall glafs. 
8 e 


- Do make an Almond Cuſtard. a 

Blanch your almonde, pound them in a mortar very 
fine ; in the beating, ade ſome milk, preſs it through a 

© fieve, and make it as the cuſtard above-mentioned, and 


aks It in cups. 


- 


5 To make Syllabub. g 
Take two quarts ef cream, a pint of canary, ſome 
Whites of eggs, a pound of fine ſugar, and beat it with 

a whiſk til} it froths well; ſkim off the froth, and put it 
into fyllabub glaſſes. * 


To make a white Pot. | 


quarter of a nutmeg ſliced, a quarter of an ounce of mace, 
and ſome cinnamon; pare off the cruſt of a halſpenny 


e lay over them geod beef marrow, and having beat 
up the yolks of ſix eggs with roſe - water, put them 04 
e „„ the 


- taking care that the water does not come above half way 


Take a quart of cream or new milk, put into it a 


roll, cut it in ſlices, and lay jt in the bottom of a diſh, | 


* 
* 
— 
- 


EC &} 


the cream, ſweet. ni 8 all wi:h ſugar, and having taken 

out the ſpices, pour it into a broad baſon, in which you 
have laid the bread and marrow, and bake it, but not 
in too hot an oven; when you ſerve it up grate white 
| ſugar over it. onda £2 £1 
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CHEESE-CAKES, - 


To make Cheeſe Cates, Des 
OIL eight egg*, well beaten with a quart of mill 
or cream, ſtir it till it is a curd, then ſtrain it, an 
mix-it with the curd of three quarts of milk, two grined: 
biſcuits, thr:e quarters of a pound of butter, two o-nces 


Ans i | „ bh. wt 


angel water, ſeven eggs, half a pound of currants, add 
ſpice and ſalt, beat it up with ſome cream till it is very 
light and fill the cheeſe-ca kes -- 
The ſame way you may make cheeſe. cakes with the 
curd of a gallon of milk, without the egg curd. __. 


Rice Cheeſe-Cales. gies) 


o 


* „„ 


vi h ſome whole mace and cinnamon, take it off the fire, 


then ſet it on th fire again and make it boil, ſlirring it 
together; take it off, and beat the yclks of 24 epgr, then 
ſet i; on the fire again, and keep it continually ſtirring 
till it is as thick as curds ; add half a pound of almonds, 
| blanched and pounded, then ſweecen it to your palate. 


currants. 


Lemon Cheeſe Cakes. 


* 
) 

A 

3 


2 3 wg Lo | - | k " "woe : 
SEAS EASY: EASY 
1 1 
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of pounded and blanched almonds, with ſome ſack and 


After boiling two quarts of milk or cream a ſhort time 


take out the ſpi e and pat in half a pound of rice flour, 


Or, if you ehuſe it, you may put in half a pound of 


Boil two large lemon peels, pound chem well together 4 
in A mortar, with a quarter of a pound or more of f F 
ſngir, the yolks of fix eggs, and half a pound _ freſh F* 

| butter, * 


's and ib 
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butter, pound and mix them all together, and fill the 
F 1 „„en 
atty pans about half full. 0 
Orange Cbeeſe-cakes are done the ſame way, but you 
mat be careful to boil the peel in two or three waters, 
— nn oY INIOTTOERA 
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A ven good Plamb Cake, | 
{ | % RY 2 quarter of 4 peck of flour, waſh and pfck 
|, Pp E. clean three pounds of currants, fet them befove u 
14 ire to dry, half a phind of raiſins of the ſun waſſr d, 
F ford, Ind ſhred Tmall, half'a pound of blanch'd-al- 
I: - FF mods; bear very fine with roſe-water, a pound of hut- 
ter melted with a Pte of cream, but it muſt not be put 
f. nin bot, à pltic of ale- yeaſt, à pennyworth of ſaffton 
ſteeped in a pint of ſack, ten or twelve eggs, half thi 
Fhites, à quarter of an ounce of cloves and mace; vnc 
large nuttneg (grated, à few” carraway feeds, *cthdy'd 
orange, citron and lemon peel ſliced; you muſt mike it 
thin, or there muſt be more butter and cream, you may 
Perfume ät with ambergreaſe tied in a muſlin bag, and 
ecped in che ſack all night. If yon ie it, take hilf 4 
| 7%] 5 double reſin'd ſugar fifted; then put in ſome 
f the ſugar, and beat it With a whiſk, put in ſome 
orange-fower water, bat do not bver wet it; then ſtrew, 
in all the ſegar by degrees, then beat it all near an hour, 
the cake wi 
it over with a bruſh, and put it in again for half a quarter 
—_ TS OO IN WT OY OE op 


13145 
©. Another Plumb Cal, 
„Take half a peck. of flour, half a pint of roſe- w. 
4 pint of cream, a pint. of ale. yeaſt, e 
WT half of butter, fix eggs without the whites, four 
— '. _, _ - * "RO. 
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take ſo long baking; chen draw it, wan 
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pounds of currants, half a pound of ſugar, one nutmeg» 
and ſome ſalt, werk it very well, and let it Rand an hour 
by the fire and then work it again, make it vp and let 


it ſtond an hour and a half in the oven. Take care that 


the oven be not too hot. : 


| To male a Pound Cale. 0 
Beat a pound of butter in an earthen pan with your 
hand one way, till it is like a fine thick cream; then 
have ready twelve eggs, but fix whites, and beat them 
up with the butter, a pound of flour b-at in it, a pound 
of ſugar and a few carraways, beat it all together for about 
an hour with your hand, or a great wooden ſpoon ; but- 
ter a pan and put it in, and then bake, it an hour in a 
quick oven. <5 
Some chuſe a pound of currants. 


ol x: Fendi Calne. Ar EN w_ 


Lake a aneter of a peck of flour, two SF of but-- 
tor. beaten to a cream, a pound and three quarters of fine 
ſugar, three ounces of. candied orange-peel and citron, 


7 one : Ounce! of carraway feeds, ten eggs, and hut five 


Whites, a glaſs of ſack, —— roſe-water, à few, cloves, 
mace, and nutmeg, fome new yeaſt, half a pint of cream 
mix it up and lay it by d fire to riſe, then bake it in a 
hoop, and butter your paper; when it is baked, ice it 
over with the whine Lat eggs bo ar pre and ſet ĩt in 
e re | 81. ci. ri: aud 
BY 0371 ee ging 

9 7 5 94 lis be Seed Cath > 
Get half a quartern X flour, ſome ginger and nutmeg, 
three eggs well beat, three ſpoonfuls of a'e-yeaſt, three 
quarters of a pint of milk, half a pound of butter, and 
ſix ounces of ſmooth carraw ay ſeeds, work it warm 1 
un with, n hand. 


/ 


Fi t. Acbeap Sead Cale. 


35! Take halfa peck. of flour, put a & _s » kale of I 
"rm in a ſaucepan, with a pint of new milk, ſet it an 
os fire, take a WOE of ſugar, 2 ounce of all ſpice 

G beat 
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( 
beat fine, and mix them with the flour, When the Wai 
ter is melted, pour the buttcr and milk in the middle of 
the flor and work It 1 like paſte. Pour in with the 
milk half a pint of good ale yeaſt and ſet it before the 
ſi e to riſe, juſt before it goes to the oven. You may 

either put in ſome carraway.ſceds or currants, and bake 
it in a quick oven. | 1 

Make it in two cakes, They will take an hour and 2 
balfbaking. ES SDS poet 
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TARTS and PIES, 


I 
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4 fort Paſte for Ta arts. 


. A K E a pound of wheat flcur and rub it very mall, 

three quarters of a pound of butter, rub jt as ſma I as 
the flour, put to it three ſpoonfuls of loaf ſugar beat and 
ſiſted, take the yolks of four eggs and beat them very 
well, put to them a fpeonful or two of roſe water and 
work them into a paſte; roll them n ire t 
and bake them i ina flow ung: Bin bas 43471 


85 5 4 Cherry Tart. N 19154 be 
= Mee two / poug of-eberries, one, bruiſe, ary 
them, then boil up their juice with ſugar 5 then! ſtone four 
- poancy more of cherries, and put them into your tart 
With your cherry ſyrup, bake your tart, ice it and ſerve 
<7 NS 7s. W dhe: 2 408 2 — 
Sd n ei i 232 9211 [3 
4 75 ; | 4 Guſtherry 2 Tart. z 4 1 en eng 
* Wees the eruſt for the patty- pans, then ene the 
bottoms, and ſtrew them over 195 powder ſugar, then 
take green gooſeberries and fill your tarts with them, 
lay ing them one by one, a layer of gooſeberries and a 
layer of ſogar, ſo cloſs your tarts, hake them in a Hog. 
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To make a ſavoury Chicken Pye. 


S C 
x id Y : 


C Taxe half a dozen ſmall Chickens, ſeaſon them with 
;- mace, pepper, and ſalt, both inſide and out, then take 
| three or four veal ſweetbreads, ſeaſon them with the 
| | ſame, and lay round them a few fore'd meat balls, put 
in ſome water and butter, ſome white gravy, not over 
s ſtrong, ſhred a ew oyſters if you have any, ſome lemon 
peel, and ſqueeze in ſome lemon juice, not to make it 
ſour, if you have no oyſters take the. whiteſt of your 
ſweetb eads, boil them, cut them {mall and put them 
3 into your gravy, thicken them with- ſome butter and 
flour; when you open the pye, if there be any fat ſkim 
it off, and pour the fat over the chickens breaſts; ſo ſerve 
it up without any lid. CEE 42 t 2 ol 
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. Another Chicken Pye. - 5 3 * f 
Take five or fix chickens, roll up a piece of butter in 
ſweet ſeaſoning ; ſeaſon and lay them into a cover, with F 
the marrow of two bones rolled up in the batter of eggs, 
with preſerves and fruits, as lamb pies with a caudle. | 


”- 
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Make the walls of a gooſe pye with about half a peck 
of flour, raiſe your cruſt juſt big enough to hold your # 
$ooſe, firſt have a pickled dried tongue, boiled tender 
enough_ to peel, cut off the root, bone the gooſe and Aa 
large fowl, take half a quarter of an ounce of mace beat 
fine, three tea ſpoonſuls of falt, a tea ſpoonful of beaten 
pepper, and mix all together, feaſon your fowl and 
gooſe with it, then lay the fowl in the gooſe, and the 

tongue in the fowl, and the gooſe in the ſame form as if 
Whole. Put half a pound of butter on the top, and la 

on the lid. This pye is delicious either hot or cold, and 
will keep a great while. A lice of this pye makes a 
pretty fide-diſh for ſupper. TFT 
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Another Way, OO YO 
Firſt parboil your gooſe, and then bone it, ſeaſon it 
i pdepper and ſalt, and put it into a deep-cruſt, with 
d quantity of butter both under and; oyery Let it 

. Xi > 42 1 8 2 1 22 f 5 Sat be : 
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T put the remainder of the liguor heated hot when it is cut 


— 


K be well baked, fill it up at the vent hole with melted 
butter. Serve it up with e thy leaves and nine 


+ fire with juſt water eno»gh-to cover. them, ſeaſon them 


| they are to be put in a ſtanding pye, or into a pan with. 


* 


ET . 


ſugar. 


15 4 2 „ 
Scald jad; pick your giblets, then (ct them over 5 


with pepper and ſalt, an onion and a bunch of ſweet: | 
herbs. When they are ſtewed very tender, take them, # 
out of the liquor and ſet them by to cool ; afterwards: * 


good puff paſte round it, a convenient quantity of but- 
ter, and the yolks of hard eggs, balls of forced meat may 
alſo be laid over them, leaving a hole on the top of the 
lid to pcur in half the 1.quor the giblets were ſtewed in, 
befor hour pye is ſet in the oven, if there is occaſion, 


To wats an Eel Pye, 

Caſe 3 clean the ecls, ſeaſon them with nutm 
pepper and ſalt, cut them in lor q pieces, you muſt ma c ; 
your pye with hot butter paſte ; let it be oval with a thin 
cruſt, lay in your eels length-way, putting over them 
ſome freſh butter, ſo make them. 

Eel-pies are good, and eat very well with currants, 
but if you put in currants you muſt not uſe any black 


5 hot Jamaica-pepp:r. 


To make Veniſon Pajy.” | 

; cite a haunch or ſide of veniſon, cut it ſquare and 
ſeaſon it with ſalt and peppers. make it up in your paſte; 
a peck of flour. for a buc paſty, and three quarters for 
a dee; two pounds of beef ſuet at the bottom of your 5 
buck-paſte, and a pound and a half for a ee A lamb $ 
=: is ſeaſoned as the doe. Y | 
4 Mutton Pye. 3 f I 

ets: mutton ſteaks, fill the pye; then Dy on Wa 7 
and cloſe it. " Whey it 1s baked, toſs. 2 a handful of 


chopped capers, oy ſters, — excumbersin gravy; an m- 


rig go I: Sz 115030 offi art 


4 ny Lamb Py, e. 


2 nutmeg, put it into your "cruft, with a; few 


ſweetbreads and lambſtones ſeaſoned as your lamb, alſo 


; ſome large oyſters, and ſavoury. forge meat balls, hard 


yolks of eggs, and the tops of aſparagus two inches long, 
firſt boiled g:een, then put butter all over the pye and 
lid it, and ſet it in a quick oven an hour and an half; 
then make a lear with oylter liquor, as much gravy, a 

little claret with one anchovy in it and a grated nutmeg. 
Let theſe have a boil, thickea it with the yolks of two 


| or three ere, and bea che CRIT is baked en 


8 
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it in. 43. 


4 Pigeon Pye. 


Tru your Pigeons, ſeaſon them with pepper, falt and 
nutmeg, lard tham with bacon, and fiuff them with 
force meat balls; lay on ſweetbreads, lamb-ſtones and 


butter, and c'oſe the pye ; then pour in the liquor made 


of claret oyſter liquor, gravy, two anchovies, a faggot 
of ſweet heibs and an onion, boil this up and thicken it 


*with brown butter. This liquor will ere for ſeveral 
ſorts of meat, and fowl pies, o'3 «to 
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4. Rabbis Pye. 1 115011 . 


Cut young Rabbits in pieces, and fry them | in "lard 
with ſome flour, ſeaſon them with ſalt, pepper, nutmeg 


_ _ ſweet herbs and chibbols, adding a litl: broth 3 when 


3 


they are cold put them in your pye, adding ſome mo- 


_ nels; truffles, and pounded jard, lay on the lid, ſet it in 
the oven, and let it ſtand for an hour and a half 3 when 


it is about half baked, pour in the ſauce in which the 


rabbits were fried, and juſt before you ſerve it up tri "© 


ble, {queeze iw ſome) juice of Seville orange. 
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; Farboil couple of Rabbits, bone, lard, and ſeaſon 
them with pepper, ſalt, nutmeg, cloves, mace and: win- 
ter ſavoury; put them in your pye with a gocd many 
forced meat talls, laying a pound of butter on the top, 
cloſe it up, bake it, and when it is LOW fill it vp with 
clarified butter. 

a anne 4 S 4 5731825 7! 
bed ella za 2 „ bung - Ruk Pre. 13145 7918: SnrM 
$ Take young RIIAe flea them and put a cruſt at ihe 
bottom of your diſh, with a great deal of butter, and 
forced- meat balls, then ſeaſon the rooks with ſalt, pep⸗ 
per, cloves, mace, nutmeg and ſome ſweet herbs, put 
them into your diſh ; pour in ſome of the liqvor they 
were parboiled in and lid it, when baked cut it open and 
im off the fat; warm, and pour in the remainder of 
the liquor they were parboiled in if you think your pye 
wants it. 


+ 6d » "4 1 Turky Fu [244 * ü 
5 wake a Tarkey and bone it, ſeaſon it with ſavory 
ſpice and lay it in the pye, with two es pons cut in pieces, 
in order to fil up the corners. A gocſe pye is made in 
the ume manner with two rabvits to fill vp the corners: 


11273 WE 4 Trot Pye, 5 

Having clean: 4 and ſcaled them, lard them with 
pieces of a ſilver cel rolled up in ſpice and ſweet herbs, 
bay leaves powdered ;' lay between and on them the bot- 
toms of ſliced artichokes, oyſters, muſtrooms, capers, 
Hees n lay on butter, and cloſe the pye- 


"7 RF {+ Pye, i | 
"Firſt Kin your pork, then cut it into ſteaks, ſeafoni it 
with: ſalt, hormey ſliced, beaten p pper; put in ſome 


89 


pippins cut into ſmall pieces, as miny as you think con- 


venient, and ſweeten with ſugar to your palate, put in 
half a pint of white wine, lay batter over it, cloſe up 
yu pye and ſet it in the oven. 


* 
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3 
Por Pye, io be eaten coll. N 
Take a toln of pork, bone it, and cut part of i it into 
collops, take alſo as many collops of veal of the ſame 
Fz?, and beat them both with the back of a cleaver, ſea- 
ſon the pork with ſalt, pepper, minced ſage, and the 
yolks of hard eggs, ſeaſon your veal with cloves, ' mace; 
nutmeg; thyme minced, and the yolks of hard eggs; 
then lay in your diſh a layer of veal and a layer of pork, 
till you have laid all yotr meat in, then cloſe up your 
pye and liquor it with ſaffron water, or the yolks of eggs. 
When it is baked and cold, fill it with clarified butter. 
Remember to let vour firſt and Laſt OY pork. Bake 
it and ſet it by for 5 281 
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2 2 | 4 Hare Pie. en £ £437 { 13 
Having cut the Haie in pieces, bent the bones and 
lay an in the pye; lay on ſliced lemon, forced-meat 
vals and butter, and cloſe i it with the of a of _— | eggs 


2 nd ſet it in the oven, 55 
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A very bt Poe. 3 3 
ITE ſome puff paſte round the brims Fn your am; 
wal lay a layer of biſcuit and a layer of marrow and 
butter, and a layer of all forts of wet fweetmeats, or as 
many as you can have, and do fo. till your diſh is full, 
then boil a quart of cream, and thicken it with two 
eggs, ſome roſe water, ud E put this to the reſt 

and, EI it, Sg : 


e A Tenth Pre. 
| " Having made your cruſt, lay on ita layer of ae: 
then ſcatter in grated nutmeg, cinnamon and mace, lay 
in half a dozen tench, lay over them butter and more 
ſpice, a few blue curran's, pour in a quarter of a pint of 
claret, let them be well bakeJ, when it comes out of tha 
oven put in ak N Lact] it over with fine 1 nd. 
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5) 
Ar An Artichoke Pie. r 
+: Boil: twelve artichoke bottoms tender, boil the yolks 
of twelve eggs. hard; three ounces. of candied orange, 
lemep.and .citron, peel, half a pound of raifins ' ſtoned, 
ſome grated nutmeg, a blade of mace and a quarter of 
pound of ſugar; then put theſe-into your pye with 
halfa pound of butter, obſerving to lay the ſweetmeats 
ppermolt.; when it comes out of the oven, put in half 
a pint of cream and as much ſack., _. „ 
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; Minced Pies. © | 


in ſlices and ſet it to cool: To a pound of beef, tongue 
or veal, put two pounds of bcef-ſuet, then chop them all 
together on a block very ſine; to each pound of meat put 
a pound of ſtoned raiſins, and a pound of currants, cut 
or chopped ſmall; then pound your ſpice, which mult 


— TE TOS 
$ <4 
og.» 


*** 3 
- * £ 


5 Fa * 
eee 


* 


ſugar, candied orange, lemon and citron pecl ſhred with 
two or three pippins, ſqueeze in the juice ef one I mon, 
a large glaſs of ſack with ſome dates ſhred ſmall, mix 
theſe together, then make your pies, and bake them, 
but not too much. 
fine-ſugar Over it. 12 
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2 90 Dis ,owv 14 oe5 cmy go wg ons 
To two ponds of neat, take four pounds of ſuet, one 
pound of raifins ſtoned, five pounds of currants, àn bunce 
Z and a half of cinnamon, half an ounce of mace, half an 
'- ounce of nutmegs, ſome cloves, the juice of four lemons 
and grate one peel, three quarters of a pint of ſack, one 
Jane it. 1992 O37 ee e ab E tid: 


ai ñ «?i e oa on 
till it is. as thick as oatmeal pudding, then ſet it by to 
cool, and beat in five eggs, leaving out two of the whites 
put in half a pint of cream, a glaſs of ſack and ſome 


ry 
* 


- * 


FParboil the beſt part of a neat's tongue, peel it, cut 


be cloves, mace and nutmeg; ſcaſon it as you like with 


When your pics are ſerved up, firew 


roſe- water; ſeaſon it with cloves, mace, nutmeg, and 
B cinnamon, 


5 
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cinnamon, half a pound of ſugar, three ounces of can 
did orange, ſome ſalt, a pound of currants, lemon and 
{ citron feel; cover it with puff paſte and then bake it. 


F PR; zu a 
Scald about a dozen apples very tender, and take off 
the ſkin, then take the pap of them and put to it twelve F 
eggs, but fix whites, beat them very well and take the 
crumb of a penny loaf grated, and a nutmeg grated, ſu- 
gar it to your taſte and put a quarter of a pound of but- 
ter melted, mix them together and bake them in a diſh, 
butter your diſh and mind that the oven is not too hot. 
_ Ingredients for” feveet Pim. 
The meat, fiſh, or fowls, ſpice, balls, citron, lemon 
| and orange peel candied, Spaniſh potatoes, | ſkirrits, ra: 
hs, _— grapes, damſons, gooſeberries, ſugar anld ' 
aca E. * {> | ; 
<=! : % "i 


Ręredlents for ſavoury Pie. 
The meat, fiſh or fowls, ſpice, balls, bacon, lambs % 
| ſtones, ſhivered palates, cocks combs and ſtones, oyſters, ' oy 

artichoke bottoms, muſhrooms, truffles, and a ler. 


Paſte for a Paſly. - © 12 2 
Work up a peck of flour with fix pounds of butter and 
four eggs with cold water. 


OO 0 Paſte fora hb Pye, — = 
To a peck of flour, take fix pounds of butter boiled in 
a galion of water, ſkim it off into the flour, and as little 
liquor as you can; work it well up into a paſte, then pull | 
$ itin ww till it is cold, then make it up in what form 
CCC | „„ Oo 
This is fit forthe walls of a gooſe pye. 


K . Takea peck of flour, and the yolks of three eggs, 
then boil ſome water and put in half a pound of tried 
ſuet and a pound and a half — - Skim off the but- 
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. ter and fuet, and as much of 
Fght cruſt; work it up well. 
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| P. ovide 
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| Paſte Royal for Path hani. 2 
Work up a pound of flour, with half a 
ter, tuo ounces of fine ſugar and egge. 


Do make Savey or French Biſcuits. 1 
put chree or four new laid 
s info one of them, and ſome baked flour into the 
@ her, ſo as to make an equal weight of both, and ſet by 
ſome powder ſugar of the ſame weight as the eggs, wt. 
the whites of which a very ſtrong froth is to be made 
them well With a whiſk ; add thereto at 
firſt ſame” candied lemon peel, grat ed or powdeied, and 
tlen the flour that was weighed beſore: All being tl 
mingled together put in the ſugar, and after having 

de'. ten the whole maſs again for a while, flip in th: yolks 

"& fo as the paſte may be well tempered. This done, ſhape 
vor biſcuits upon paper with a fpoon, of a round or 
x ovalfigur:, and ice them neatly. with powder ſugar, -af- 
gerwards let the'biſcui;'s be baked in an oven that is not 
too hot, giving them a fine colour on the top. When 
they are done enough, cut them oft from the 
a thia knife and lay them in boxes for uſe, 


To make common. Biſcutts... ; 
Put the yolks and whites of ſe ven or ei 


a pair of ſcales, 


the lig vor as will make it a 


pound of but- 


ng thus 


$ 


paper with 


be r into a 
baſon, beat them well with ſome ſack and ro'e wal er, 
then add a pound of powder ſugar, a pound of flour and 


Half an ounce of coriander ſeecs, mingle all theſe together 
und dreſs your paſte in paper caſes, or in tin moulds, in 


++ 


a good 


colour. 
with the point of .a Knife and let them 


dried in the ſtove. 
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any ſorm yon pleaſe, then ice and duſt the biſcuits with 
fine ſugar, put them into an handkerchicf, and ſer them 
in an oven moderately heated, till they: riſe and come to 


When they are baked, take them up 


be thoroughly 


put in the] 
| take iz off, 


* 


Ld An Dreth.:- |: 112 488 
Get a neck of mutton of ſivo or fix pounds, cut it in 3 
two, boil the craig in a gallon of water, ſkim itwell, 
then put in ſweet herbs, an onion and a craſt of be d. 

When it has boiled an hour, put in the other part of ibe 
mutton, a few cives, a turnip or two; and ſome: parſſeß 
chopped ſmall, ſeaſon it with (alt, you may put in a quar- 
ter of a pound of barley or fice, but ſome like it thick- 
ened with oatmeal, ſome with bread. If you boil tur- 

nips for ſauce, don't boil them all in the broib,” becauſe - 
that will make it too ſtrong. „ i 15069 SE 


Take a knuckle of veal, cut it in pieees, boſſ it with 
a-pallet and half a pound of Jordan almonds beaten 

ſmall, ſtove t well and very tehder. You may boa 
chicken to lay in the middle; then ſkim it eſean and 
ſeaſon it with ſalt and a blade of mace, take the yolks of 
four eggs, and beat them in ſome broth z draw it up as 
thick as cream and ſerve it hot. 
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1 AC Head Soup. ” 

Stew a Calf 's head tender, then ſtrain off the Fquor 
and put into it a bunch of ſweet herbs ;- onion, mace, 
ſome pearl barley, pepper and ſalt, boil all a ſmall time. 
Then ſerve it up with the head in the middle, boned. 


Garniſh with broad toaſted brown, and * round 
= brim, 


2 BY 0 f 4 Green Om Soup, 0 Meat. "Io 3 
ile you are ſhelling the peas, ſeparate t youn 
3 the old, and boil Tor old ones till they are 10 young I 
that you can paſs them through a e then put the 
liquor and the pulped peas together, put in the young 


peas whole, adding ſome er, two or three blades of 
mace and ſome — FRE 


When the young peaſe ; are boiled enough, put 2 fag 4 


got of thyme and ſweet marjoram, ſome mint, ſpinage, 
and a green onion ſhred, but not too ſma ll, Ain three 


. 2 of a pound of butter into a ſaucepan ; and as 


| ſe boil up ſhake in ſome flour to boil with it, to the 
quantity of a good handful or more, put alſo a Toaf of 
rench bread into the broth: to. boil, then mingle the 

broth, herbs, &c. together; ſeaſon it with falt to your 

_ palate, and garniſh with white toaſts TY cut, and 


& n 


A common "A Soup is Winter. | N 
Fa quart of good boiling peas into a gallon of folt | 
cad water, add thereto a little beef or mutton, and a 
little bacon with an onion or two, if you don't diſlike - 
them, boil all together till it is thick, ſalt it to your 
taſte and thicken it with ſome wheat four, ſtrain it thro' - 
2 cullendar, boil ſome celery, cut it in ſmall pieces, 
wich ſome criſp bread, and cr ſp ſome ſpinage as 'you F 
would do parſley, ther put it in a diſh, N your : 
on. with tie of bread. 'F 


Nie "IS | | C 
How Kock muſt be of mod fools ds . 7 
4 _ a pint of yur gravy and a uckle . 
Z 7 N 


veal, ſtove it tender, ſeaſon; with mace and ſalt, then 
make à rim round your diſh, and garniſh with heaps of 
' rice, ſome colour'd with ſaffron, placing one heap of 


— * 
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Jelly Broth ſos conſumptive Per ſonr. 

Get a joint of mutton, a capon, a fillet of veal and 
three quarts of water, put theſe in an earthen pot, and 
boil them over a gentle fire till one half be conſumed; 
_ 1 all together, and ſtrain the liquor through a 
inen ne. 19 e 3654: 5 nennen 
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To make a ſolid Soup. 


all the fat, and make ſtrong broth -after the common 
way, put this into a wide baſon, or a ſtew pan well tid; 
let it ſtew. gertly: over a ſlow fire till itis boiled away to 
one third 25 the quantity, then take it from the ſire and 


ipg an even heat and not apt to burn to the veſſel in 


comes when cold, as hard a ſubſtance as glue, then let 
it diy by a gentle warmth and kept from moiſture. 


makes an excellent broth, either ftrong or fmall accord- 
ing to the quantity you put in. It will keep gocd at 


3 


To muke a green Peaſe Soup. 


wich ſome falt and whole pepper, then boil it a intle, 
and if you think the ſoup not green enough, boil à Hand- 


b — 


and put it into the foup, with one ſponfuf of wheat flog 


- 


the ſpinage is put in, it will diſcolour it, then cht white 


"02 
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Take a leg of veal or any other young meat, cut off | 


ſet it over water that is kept conſtantly” hoiling, this be- 


this manner let ii evaporate, ſtirring it often; till it be- 


When you uſe it, pour boiling Water upon it. - 


ful of ſpinage very tender, rub it throigh à hair fieve | - 
- 
to keep it from running: you muſt not let it boiF ater _ 
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Take a neck of mutton, and a knuck of veal, mage 
of them ome good gravy ; then take half a .p:ck of the | 
3 your g peaſ, boil and beat them ro a pulp; $ 
then put to them ſome of the gravy, ſtrain them thfe'“ 
' hair ſieve to take out all the pulp, put all together 


o 
” 


- 
; 5 : 4 
bead Jr 
SR 3 2 3 
- * 8 * > 
#2 £ ; 
F .- 
1 


» 
: WO 
* * 1 ” a * 
— 1 By - 9 — 
1 a * 
= — # 7 
9 2 - 
= WP 7 7 * 
Py 
1 
em. 
* 2 
be 7 


1 8 T7 * * 


( 
bread in diamonds, fry them in butter till criſp, and 
pot it into a diſh with a few whole peaſe - Garniſh with 
creed. rice and red beat ooo. [1 

You may make aſparagus ſoup the fame way, only add 
tops of aſparagus inftead of whole peaſe. 


4 gad ſauce for roafted mea... 
Wah an anchovy very clean, and: put*to it a glaſs of 
4 red wine, ſome gravy or ſtrong broth, ſome nutmeg, 
BY one-ſhalot fliced and the juice of a Seville orange; ftew 
theſe together a little, and pour it to the gravy that runs 
'3 from your meat. 5 
eee Age Grawy for aft. 
Take two ounces of butter, and burn it in a fiying 
pan till it is brown, but not black; put in two pounds 
of coarſe lean beef, two quarts of water, and half a pint 
SF of wine, either red or white as you would have the co 
lou put in three or four ſhalots, half a dozen muſh- 
* rooms, cloves, mace, whole pepper and four or five an- 
$ chovies, let it ſtew an hour over a gentle fire, and then 
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111 Calf”s Feet Jelh. 1 
T four calf 's feet in pieces, put them into a pip- 
ka with a gallon of water, cover them cloſe, and 
boil chem ſoftly till a!moſt half be conſumed, run the 
liquor through a ſieve and let it ſtand till cold, Then 
2 with a knife take off the fat attop and bottom, and melt 
1 the hne part of the j.lly in a preſerving pan or ſxi let, 
* and put in apiat of rheniſh wine, the juics of four or five 
T lemons, double refined ſugar to your taſte, the whites of 
E - cight eggs beaten to a froth, ſtir and boil all theſe to- 
4 gesch. r ncar half an hour, then ſtrain it through a ſie ve 
: : . % 2 0 into 4 
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int» a j ny bog. put into your jellyſb g a very ſmall ſprig 
of oſemary and a piece of lemon peel, __ it 3 a 
the bag till it is as clear as water. 


Hariſborn Felly. 

Take half a pound of hartſhorn, and put it into an 
ea*then pan with tuo quarts of ſpring water, cover it 
cloſe and ſet it in the oven all night, then ſtrain it into a 
pipkin with half a pound of double refined ſugar, half 
a pint of Rheniſh wine, the juice of three or four lemons, | 
' thre: or four blades of mace, and the whites of four or 
five eggs weil beateh, and mix it ſo that it may not cur. 
dle. ſet it on the fire till there ariſeth a thick ſcum, 
run it through a — or r Jelly bg and turn it up 2 
Ul! it is all you clear. 


Jih of duplex. 


Cot your apples into pieces and boil than over ahi 
fire with water in a copper pan, till they reſemble mat- 5 
malade ;: then ſtrain them through a linen cloth, or eve 
and put three quarters of a pound of cracked, boiled ſugar 
to every quart of liquor; boil it all to a degree between 
ſmooth and pearled. raking of the ſcum as it riſes. © © | 

If you chube the I Hy of a red colour, add ſome d 
u ine or ptepared cochineal, keeping it covered, ' Ater 
the ſame manner you may make ak the mY of pears and 
other fruits. 


die P „n 2629 ie 

Take PRs or Chats ad of the. beſt ſort of pippin*, 
Pare them and fling them into cold water, then put them 
into a ſkillet — quart of running water, ſet tbem on 

the fire end jet them boil as Faſt as can be, till the li 
1s half boiled away, then take them off and ſtrain the 
juice through a piece of ſtrong Holland, tnen take a pint 
of that juice, put it in a {kitlec, and put to. ãt a pound f 
dou]. refin.d ſugar, then ſet it on the fire having one to 
blow it, that it may boil very faſt, and you be ready to 
take off the ſcum as it riſes ; an; when it has boiled 
_ & quick, rather b-tter than a quarter of an hour, pe in © 
be ) * * our © 


( 64 

fore ſpoonfuls of the juice of lemons, keeping it ſtill 
boiling and ſkimming ; keeping it ſometimes in a plate, 
and — you find that it will jelly, take it off and * 


it up in _ 


ns. ont 21 dite Currant Folk. | 

When i currants are juſt ripe ſtrip them from the 
falls into a fkillet, and cover them with-ſpring water ; 
that is, half a pint of water to a pint of currants, ſet 
them upon a gentle charcoal fire, and let them ſtew till 
the currants are diſſolved, then let the clear juice run 

from them — * a jelly bag, and to every pound of 
that take a of double refined ſugar, uet it with 
| fair water, — boil it to a high candy; then put in your 

courrant juice, and let it have but one boil, then put in 

a ce of lemon to your taſte and let it have a heat, (but 
oil it no m_ n on lemon i is in) and 112 * 


* A e b —.— J ſly — a quart of 8 
* deviſe: wem well together, ſet them over a flow fire, 

- keeping it ſtirring all the time till it boils. Let it boil 
* five or ſiæ minutes, pour it into gallipots, paper them as 
1 = doithe currant jelly and keep it for uſe. They will 
; + ah or # hace e. and ba an the 1 flavour of 


. 
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To colour Fellier, 

Jellies made of hartſhorn'or. calves fet, or legs, may | 
1 made of What colour you pleaſe; if aubite, uſe al- 
monds pounded and ſtrained after the uſual manner; if 
yellow, put in ſome yolks of eggs, or ſaffron ſleeped in 
the jelly and ſqueezed; if red, ſome juice of red beet; 
if grey, ſome cochineal; if purple, ſome purple turnſole, | 
or poder of violets; if green, ſome juice of beet leaves, 
F bn 46h Herr as quan FIR talks Yd its 2 21 
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 POTTING. 
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To pot Beef or Veniſon. 


wW HEN you have boiled or baked, and Wa | 
3 meat ſmall, let it be well beaten in a marble mor · 
tar, with ſome butter melted for that purpoſe and two 
or three anchovies, till you find it mellow, and agreea- 
ble to your palate. Then put it cloſe down in pots, and 
pour over them a ſufficient quantity of clarified butter. 

Vou may ſeaſon your ingredients with "wane __ you 
pleaſe, | | 


w 


To pot 8 or any other 1 | 
> Þ Your pigeons being truſſed and ſeaſoned with ſavoury 
deine; put them in a pot, cover them with butter and 
* bake them; then take them out and drain them, and 
when they are cold cover them with clarified butter? 
The ſame way you may pn  ouly bone them wien 
N are Aware: | 


a INS. WR. TE 


| 156; PU FG — © : 

8 the fin well and bone them, waſh them ih 
vinega r cut off the tails, fins and heads, then ſeaſon 
them with pepper, falt, nutmeg, and a few cloves, then 
put them cloſe in a pot and bake them with ſome verjuice 
and ſome butter, let them be covered cloſe and bake two 

| hoars;\then pour off _ Er and cover them with 
| clarified butter. | 


© * 2 » Rn ee 


« Si Zell. | 
Take lampreys or eels, ſkin, gut, an atk. them, 


and ſlit them down the back, take out the bones, and cut 

them in pie ces to fit your pot; then ſeaſon them with 

pepper, ſalt, nutmeg, and =_ them in the pot with half 
4 1 | 


8 

666) 
a pint of vinegar. They muſt be cloſe covered, and 
bake half an hour, when done pour off the liquor, ind 
covet them with clarited butter. 


OLLARIN,G, 


8888 mau c b, =—_ tots 


Jure fank of Beef in ham brine — then 
T take it out and dry it in = <loth, lay it on a bord, 
. — aut all the leather and fkin, cut it oroſs andꝰa r 
ſtaſon it with ſavoury ſpice, two an chovics 2nd a hand 
> ful or two of thyme, parſley, ſuwe t marjoram, winter 
- ſavoury, onions and femmes ſtrew) it on the meat, o 
ina hard collar in a Cloth, ſeb it wloſe, tir t at 6th 
ends and gut it in a Tar pot with a pint of claret, ev- 
chineal, and two quarts of pump water. Wen > r 
at it out of the cloth. 


To Collar ; a 22 of Veal. e $5 

Bone the veal, ſeaſon it all over the inſide with cloves, 
mace and falt b. 2 fine, a handfil of ſwect herbs ſtrip d 
off the ſtalks ard ſome ſage, penuy- and pu lley 
hr. d very fine, then roll it ap, 4s&you t0 
with narrow / tape very cloſ2. then tie a cloth Ib und it, 
boil it very tender in vinegar and vater, a like quantity, 
with ſome cloves, mace, pepper and ſalt allwhole, Make 
it boil, then ꝓut in the collars, wien boiled tender take 

them up, and when both are cold, take. off the cloth 


- 


liy the collar in an eartben pow, mw in the liquor, 


and «gd th 1: for uſe. n. 


2K 25 To Collar s 4 Brow of lation, In f: "it th 
Cut off the red ſkin and take out the bones andigrifites. 
Thea:take-grated white e ſome cloves; mace, falt 
ee ©: and 


— 
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n ; bind it 
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and pepper, the yolks of three hard eggs bruiſed ſmall, 
* ſome ln peel fired fine, with which, 12 laid he 
meat even and flat, ſe ſon it all over and àdd four or five 
| * anchovies waſhed and boned; then roll the meat like a 

collar, and bind i it with ecarſe' ; Ls c N 
roaſt it. e 


7 Collar a Pr s Head. | 
Take the bead, feet, tongue, and ears of a ſcalded 4 


porket, {oak and waſh them; boil them ten "'Þr ig 
all the hanes and aner then ſalt them to yr tale, 
a cloth, fey it tight over it and tie cach end, then 
roll it ropnd with 3 20 ller and beil it to bours, Ly it 
6 git againſt à hoard, and ly a weight upon it of fye or 
* 2 till the next day, then uproll it and Tous ir into 
Pickle as braun. | 


Ts Collar Pork, l 


— a breaſt of Pork, ſeaſop it wa „ 
| GARE of qc pafſley and fage 3: * rol it 
in 8 collar in a cloth, tie it at beth ends and boif it? 
8 W key it 18 rp ij the ava in which it was 


* . 
4 * 
1 
. 2 


S Caller H „„ 
22 large, Glyer. gels with felt, dit hem dawn tbe 
e out all the bones, then Wach. and dry 


255 . ſage, and onions; roll egch in little collars 
in a cloth and tie them cloſe. Boil them in water and 


alt with the heads ang banes, half a pint of vinegai, a 

bunch of herbs, ſome. ginger and a pennyworth. of iſin- 

3 glaſs, when they are tender take them up, tie them cloſe 
ein, e ere the ceE in it. 1 01 
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ſeaſon them with ſavoury ſpicr, wiveed er. | 
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tine: Dying and ene 


E * 3 * till Chriſtmas. | 


AKE fine young Peas, ſhell them, throw them 
into a cullender, to drain, then lay a cloth four or 
dus times double on a table, and ſpread them on; dry 
them very well and have your bottles ready, fill them 
and cover them with mutton ſuet, when it is a little cool 
fill the necks almoſt to the top, cork them, tie a blad- 


dr and a * over them, and then ſet them in a cool 


* To keep F. vibe e all the Tear. 

Take young beans gathered on a dry day, hve a ge 
Fa, jar ready, lay alayer of falt at tha bottom, and 
then a layer of beans; and ſo on till the jar is full; co- 
ver them with falt and tie a coarſe cloth over them, and 


1 


a board on the top, and then a weight to keep it cloſe 
' . from all air; ſet them in a dry cellar, and when you 


uſe: them, take ſome out and cover them'e!o again; 


3 waſh them you take out very elean and let them lie in 
' ſoft water 24 hours, ſhifting the water often, when you 


boil them do not put any ſalt in the water. 


1 To keep white Bullace, Pears, Plumbs, or Danſe, &c, 


for Tarts or Pies, © © © 
- Gather them when full grown and juſt as they begin 
to turn. Pick all che largeſt odt, ſave about two thirds 
of the fruit, to the other third put as much water as you 


think will cover them, boil and ſkim them; when the 


fruit is boiled very ſoft ſtrain it through a conſe hair fieve, 
and to every quart of this liquor put a pound and a half 


of ſugar, boil it, and ſkim it very well, then throw in 


N fruit, juſt give them a * take them off the fire, 
and 


6690 

and when coſd put them icto-battles with wide mouths, 
pour your ſyrup over them, lay a piece eee 
over them and cover them With oil. 


1 Y - . * J 


141 


2 To le att: 2 
70 two nd of quin:es put three quarters of a 1 
of ſugar, and -a pint of ſpring water; then put them 
over the fire, and boil them till they: are tender, then 
take them up and bruiſe them, then put them into the 
liquor, let it boil three quarters of an | ROW and then put 
it into your pots. = . 


aner Auen bh e ac ends 
Set ſome mulberries over the fire in a ſkeillet, or pre- | 
ſerving, pan; draw from them a pint of juice when it is 
ſtrained, then take three pounds of ſugar beaten very; 3 
fine, wet the ſugar with the piat of juice. boil up v tþ 
ſagar and fkim it, Put in two pounds of ripe-mulberries, 
and let them ſland in the ſyrup till they are thoroughiy 
warm, then ſet them on the fire, and let them boil very 
gently, do them bat half enough, fo put them. hy in the 
ſyrup till next day, then boil them gently again ; when 
the ſyrup is pretty thick, and will ſtand in round drops 
when it is cold, they are Ken, o put all into a Bay. 
pot for. uſe. | | 


27 preſerve G 2p ies. 1 or Pleat, 
Gather them when dry, full grown, and not x. 

pick them one by one, rut them into glaſs bottles. that 
are very ciean and dry, take and. cork .. them... cloſe, 
with new corks, then put a kettle of water on the we, 
and pat the bottles in with care, wet not the cot ks but 
let the water come up to the necks, make a gentle fire 
till they are a little coddled and turn white, do not take 
them up till cold, then piteh the corks all over, or wax 
them cloſe and thick ; ; then ſet them into a copy, cel- 

Lr to preſerve. | | | 
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it com;'s to a ſyrup, and give them a light boiling taking 
off the ſcum as it riſes. When the rap [Jetties 


2 


* 


| Den pre * 555 12 we bay 1 
Put your peaches in bo lng water, ; them a * 
ſcald, but 2 let them boil; ke —— and — 1 
them in cold water, then dry them in a fieve and put 
them in long wide mouth'd bottles; to half a dozen 
peaches, take a quarcer of a pound of ſugar, clarify it, 
po it over your peaches and fill the bottles with {| 

_ Stop them cloſe, ond keep them in a very clofe 8 
P e t enen 
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a To preſerve Apricot's, 2224 14 1 ies 12 
Take your apricots ard pare them, then ſtone what 


von can whole; give them a light boiling in a pint of 


water; or according to your quantity of fruit; then take 
the weight of your apricots in ſugar, and take the liquor 
which you boil them in and your ſugar, and boil it till 


ates it 18 
enough. then take up the apricots and cover them with 
jelly and put cut paper over them, and lay them down 


whe n cold, 


* 


F » To preſerve Apricut Grin. 
© Take apricots when they are o__ and tender coddle 
them a little, rub them with a coarſe cloth to take off 


the ſm, and throw. them into water as you do them, 


and put thein in the fame water they were coddled in; 
cover them with vine leaves, a white p fer or ſomething 
more at the top, the cloſer you keep them, the ſooner 
they are green; be ſure you don't let them boil, when 
they are green, weigh them, and to every pound of 


- 


apricots, take a pound of loaf ſugar, put it into a pan, 


1 


ſugar and water a little and ſkim ic, then put in your 
n them boil together till your Frute looks cear 


and yoor ſyrup thick, ff im it all the time it is boiling, 3 


and put them into a pot covered with a prper dipped in 
brandy. T | 


Or, | 


PO PE] 


\ 


| NY * 


ter, put in your berries and let them boil ſoſtiy, take 


le ſurely, ſkim them and take: them | up, let the ſyrup 5 
boil, then put them on again, and when they are clear, | 


C2 
Or, 

Take your plumbs before they -have ſtores in them, 
which you may know by putting a pin through them, 
then coddle them in many waters till they are as green 
as graſs; p:el them and cozdle them ag in, you muſt 
take the weight of them in ſugar and make a ſyrup, put 
to your ſugur a pint of water, then put them in, ſet them 
on the fite to boil Rowly till they be clear, fiming them 
often and they will be * Put them i in glaſſes and 
e N 1 uſe. 


1 PIT Cherries. | - 

Take two pound of of cherries, one pound and a half 
of ſugar, half a pint of fair water, melt your ſugar in 
it, when it is melted put in your other ſugar and cher- 
ries, then boil them ſoftly will all the ſugar be melted 5 
then boil them faſt and ſkim them, take them off two 
or three times and ſhake them, put them on again and . 
tet them boil fuſt, and When e W e 1 « 


1 2 „ „ 24:44 dad 
Obuk ee that are not tbo ripe, and 2 the 
weight of them in ſugar, wet your ſugar with a little wa · 


heed of breaking them, when they are clear take them 
up and boil the ſyrup tul it be thick enough, then put 
them · in . ES. toe N r. in 
— 


Cot ee din | | 

\ Tike the weigh of the-currants in ſagar, pick outithe | 
(reds, take to a pound of {ugar half a pint of water, let 
it melt, then put in your enrrants and let them do very 


and the ſyrup thick, take them off, when they are cold 
put them up in glaſſes. 


0 
To dry Peaches. 
Take the faireſt-and ripeſt peaches, pare them into 
fair water, take their weight in double refined ſugar, of 
one half make a very thin ſyrup, then put in your pra- 
E385, boilirg them till they look clrar, then ſplit and 
Rene them. Boil them till they are very tender, lay them 
4 draining, take the other half of the ſugar, and bajl 
it almoſt to a candy, then put in your pe:ches and let 
them lie all night, then lay them on a glaſs and ſet them 
in a ſtove tiil they are dry. If they are ſugared too much 
wipe th-m with a wet cloth a li:tle, let the firſt ſyrup be 
thin, a quart of water to a pound of ſugar, nd 


— 
* 


© 3 


meu! 1607 15:1 . ny 51 ond 

To four pounds of cherries put one pound of ſugar, 
and juſt as much water to the ſugar as will wet it, on 
it is melted make it boil, tone your cherries, put them 
in and make them boil ; ſkim them two or three times 
and take them off and let them ſtand in the ſyrup two or 
three days, then boil your ſyrup and put it to them a- 
rain, but dont boil your cherries again. Let them 
fand three or four days longer, then take thein out, 
lay rhem in'fieves to dry, when dry lay them in rows on 
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5 papers, and © a cn of cherries, and a row of wbite pa- 
7 Paper in boxes. 1 — Te i 3u'f ,03) 
1 as 


IIs 4543 1 „„ 

Po candy Angelica, 60 ange 
„Take it in April, boil it in water till it be tender, 
then take it up and drain it from the water, then ſcrape 
the outfide of it, and dry it in a clean cloth and lay it in 
the ſyrup, let it ie in three or four days and cover it 

eloſe ; the ſyrup muſt be ſtrong af ſugar and keep it hot 

a good while, but let it not boil; after it is heated a good 
While, lay it upon a pie plate and ſo let it dry, keep it 
near the fire leaſt it diſſolvees. 
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PICKLING X 
* 


4 


— 


Rules 0 be objferved in Pichinę · 


| N pickles that requite hot pickle to them, for vinegar 
and falt will penetrate through all earthen veſlels ; ſtone 
and glaſs is the only thing to keep pickles in. Be ſure 
never to put your hands in to take pickles out, it will 
3 ſoon ſpoil them. The beſt way is, to every pot tie a 
K wooden ſpoon full of little holes, to take the pickles out 


with. Let your brafs pans for green pickles, be exceed- 
E ing bright and clean, and your pans for white pickles, be 
well tinned and clean, otherwiſe your pickles will have 
no colour, uſe the very beſt and ſtrongeſt white wine 
- Vinegar, likewiſe be very exact in watching when your 


_ take them off the fire immediately, otherwiſe they 

will loſe their cofotr and grow ſoft in Keepiug. Cover 

your jars with a wet bladder and leather,  * © 
7 pickle bal 


— — 


through them, and put them into a deep pot, cover 
them over with ordinary vinegar, change them into freſh 
vinegar once in fourteen days till fix weeks is paſt ;- then 

take two gallons of the beſt vinegar, and put in it cori- 
ander ſeeds, carraway fecds, dill ſeeds of each one ounce 
grofly bruiſed, ginger {liced three ounces, whole mace 
one ounce, nutmeg bruiſed two ounces, give all a boil or 
two over the fire and have your nuts 22775 | 

rx the liquor boiling hot over them, do ſo for four times and 
the) will keep three years good, 
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EV FR uſe any thing but lone jars for all forts of | 


pickles begin to boi, and change colour, ſo that you 


Get ſome walnuts at Midfummer when a pin will paſs g 
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( 474-3) 
To pickle white Cabbaye. 4 
You may do it either in quarters, or ſhave it in ſlices, 
and ſcald it about four minutes in water and ſalt, then 
take it out and cool it, boil up ſome vinegar and falt, 
whole pepper, mace and ginger, When your pickle is 
boĩſed and ſæimmed put it to your; cabbage, cover it pre- 


mY —Y it WII Keep white. 


To pickle red Cabbage, 

Cai off the ſtal ks and outſide * TAY and ſhred the 
remain er into a cullender, throw ſalt upon it in ſhred⸗ 
ding, and after it has drained two or three hours put it 
into a jar, then make a pickle of vinegar, cloves, mace; . 


3 ginger and. liced nutmeg, and boil itz; When it is cold 


pour it over the cabbage, and it will; be fit for uſe in 
welxe hours. If for We nein it on ed Is Win | 


| it up cloſe, 


2292 28 32 


fs b Back — — 41 26 


; pu; 15 a1 your French beans, put he into * | 


| uh te wine vinegar with ſalt, ſome Whole Peppers 


Race, of ginger, cut groſs; let them lie in the; pickle 


fine vays, then boil your pickle in a braſs ketile and put 


1 Jour beans: n, let them but juſt have a boil, them take 


them off the Et. ſtove; them down cloſe, {et them by ; 
hen put them on again, ſo do. ſix tin. es till they are aß 
green as graſs. 

You may do cucumbers and purſlain ſtalks the s 5 


— 


5 way, if they change colour, boil up piekle . PMA it 
It = Wt e hot. * po” 1 oy 1 5 021-1533 


"= 


| 5 : ; AR 2 ou 
T7 pichle C n 


e five hundred cucumbers clean, make a ii e 


bt . ſtrong enough to bear an egg; put hea | 


i it, let them lie for twelve, hours, then take them 
out, wipe them dry; then in the veſſel you defign tg 
oy them, 1 layer of dill, ſome whole long pepper 


ther lay a layer of cycumbers, and ſo don? 
Ade 2 till you have laid them all in, boil two 


7 
35 ä 2 * them | 
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lons of . pour it hot over the cucumbers, cover * 


4 96 } 
them. up, cloſe; for two days; pour gut the,vigegat,. boi! 
it again, kim. it and pour it again upon them: When 
you have done. ek Wee or four. times, Kop'them cloſe 
for nies 2 fl: 187780 n 13:4 <1 ulafl Has armor 
: o'- ; Mow. 
To pickle Sprats fir Anchovies. 1 : 
Take an anchovy barrel or a deep glazed pot, put 2 - 
ſew bay leaves at the bottom, a layer of bay ſalt; ſome?e 
falt-petre mixed together, then a layer of ſprats crouded 
I coſe, then bay-leaves and the ſame ialt, and ſprays, aud 
J fo till your barrel or pot be: fall then put 11 ad of 
your barrel clo'e, and once a week turn the_ 5 r end 
upwards. In three a hoy will be ht to eat raw as 
anchovies, 
. 10 #73 8 | 827 223. 3 
ö | "Fo pak Os. 21 1% $0 
Let your onions be ſmall and white, peel them; and! 
give them one bojl, then, let them col, make your 
pickle with half wine agd half vinegar, put in ſome mate 
ſlices of nutmeg, ſalt, and ſome gi ger, boil this up- to! 
gether and, kim it, then let it ſtand tl cz! put a0 ! 
Fa cover them with a wet bladder” and „ 
they ſhould happen to mother boil the pickle a 1 ad 
kim it well, let it be quite cold before you put in 1 25 
onions, and they will keep a who year. I 3 
8 ade gt K A 941 83 ken . tre ; 7. 
1 A and 0 Z pickle Arbon. >. £ [it bas in 
" - Having. cat of Fthe Halks and pe led che bnitohsathibns 
mint, Mater, ahem le them have one boil in alttand 
watery then ſtrain them through à coarſe ſieve, let tnem 
ſtand till they are cold, then take vineg r, ſome fiith © 


mace, ginger and nutmeg fliced, put * axith rage 
into it band bottle them up cloſe, : 


nar To nale 7 70 7 fob Ae e 8 
Tab e a, gallon of ſtrong ſtale beer, ohe . E 
chovies waſhed from the I a ppuud rh lots gel- 
. half an ounce of. mace, half an ound df ci at 
quarter af an ounce of Whole pepper, chfee or tr arge 
N weg of gioger, 1 two quarts .of the large muſhrougy flaps 
| 25 4 K 2 rubbed, 
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rubbed to pieces. Cover it cloſe and let it ſimmer till 
it is half waſted, then ſtrain it through a flannel! bag, 
let it ſtand till it is quite cold, then bottle it. The 
wile and ſtaler the beer is, the better the catchup 
w b 


* 
1 1 2 7 * a 320 11 1 
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badi, — Wines, Se. 


* 1 * 5 my S » $277 OY 
* . 


* Wi Ine. 


O every five quarts of damſons put two gallons of 
of watef, to which add five pounds of ſu ar, 
2 none your damfpns, boil them tilt the liquor is of a fine 
N colour, then ſtrain them through a ſieve, then ſet it a 
* 


working i in an open vsſſel for three or four days; then 
bp it off the lees, and let it work in that veſſel as long 
/- As it will, then ſtop it 2 for half a year or more, till it 
* 1 | botle i it, and and zet it Rand for N or two 


& f 77 5 
ot . FS «+ „ a - 


_— ory Wi n _ 

Bruiſe he 1 . the back of a 1 10 firain | 
them and fill a botile with the juice, *ſtop it but not very 
* cloſe, and fet it by four or five days; then pour it of 
2 from: the dregs, and add thereto as much Rheniſh; or 
white wine, as the juice will well colour; that being 
done, — 2 wine ur loaf- 1 arid date 16 it 
9 | 

To nad Mead. 

5 put "ety quarts of water to 'five- varts at honey, 
| eighteen races of ſliced ginger and one handful of roſe- 
mary, let them boil th ee hours and be ſcumꝰ'd perpe- 

tualiy ; when ĩt is cold put your yeaſt to 22 it will be fit 
(oth qa ten A | F 


32 


— 


N . 
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. 4 ; To make Currant Wine, © 3 40 
When your currants are full ripe gather them, ſtrip 
them and broiſe them in a mortar, and to every gallon 
of the pulp put two quarts of water, firſt boiled and cold 
let it ſtand in a tub to ferment; then let it run through 
a hair fieve, let it take its time to run, and to every gal- 
lon of this liquor put two pounds and a half of white ſu- 
gar, ſtir it well and put it in your veſſel, and to every 
fix gallons put in a quart of the rectify'd ſpirit of wine, 
let it Rand fix weeks and bottle it. 


7 To make Cherry Nine. 
Pull off the ſtalks of the cherries, and waſh them 
| without breaking the ſtones; then preſs them through a 4 
hair bag, and put two pounds of coarſer ſogar to _ 
gallon of liquor. The veſſel muſt be full, then ſtop 
up cloſe a month or more, ard when it is fine draw it 
K into dry bottle. It will be fit to drink in an nes 


I 
hs. es. th. 
: 


* 
230 


months. 


Nan bn... © 4c 
Put five pounds of Malaga or Belvedere raiſins to evsty Jy 
| ng of clear Thames, or other river water, let them 
eep a fortnight, ſtirring them ev: ry days then pour the 
liquor off, ſqueeze the juice out of the raiſins, and put 
both liquors together in a veil: 1 that is juſt lorge enough 
to contain it, for it ſhould be qu'tz full; let the vaſt - 
tand till your wine is dong hiſſing, or making the uſual = 
voiſe. You may add a pint of French brandy do gverxß 
two gallone, then ſtop it up clofe, and when you find it 
is fine, bottle it off. | 
If you would have it red, put one gallon cf Alicant 


* 
} 
: 


; nee four cf raiſin wine. 14 | £2 


un e | i © Red or white Elder Wine. Wye = * : 44 
© Gather the elder berries ripe and dry, pick them, and, 
3 - bruiſe them with your hand and ſtrain them, then ſet che 
liquor by in glaz d earthen veſſels for twelve hours to ſet-. 
. tle, then put a pint and a half of water to every pint of; 

juice, pot three pounds of Liſbon ſugar to every gallon 


29724 


6786 9 


of this liquor ; ſet this in a kettle over the fire, when it 
is ready to boil, clarify it with the whites of ſour or five 
eggs, let it bait an hour and when it is a moſt cold work 
it with ſtrong ale-yeaſt, then tun it, fil ing up the veſſel 
from time to time with the ſame liquor ſaved on purpoſe. 
as it finks by working. In a month's time, if the veſſel 
bo{ds about eight galions, it will be fine and ft to bottle, 
after bottling it will be fit to drink in two months, but 
remember that all liquors muſt be ſine b fore they are bots | 
os, or elie they will grow ſharp, and ferment. in the 

tles. 

N. B. Add to every gallon 25 this _—y ue of | 
ſtrong mountain win. 
Prepare your red eder wine in the ſame manner as 
| that you make with ſugar ; and if your veſſel hold about 
IJ e isnt or ten gallons, it will be fit for boitliog 5 in about 
f 2 month's time, but if the veſſei be larger, it muſt ſtand 
FS — * three or faur months at leaſt for a a 
JFC To make. Hungary Water. 
Fut half a peck of roſemary flowers to a gallon of ſtropg 
; > ſpirits ; ; infuſe them 1 this. bag for a me _ 
* then ditllchem. vt 5 | F 5 1995) 
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Ot DUMPLINGS. 


as, -) £042 {Norfolk Dampling, - 97 © 5 . 
M A K E a batter as for pancakes, with a pint of mille; 4 
two eggs, alittle ſalt, and as much flour as 15 necd- & © 
ful. Drop this batter in pieces into a pan of boiling 
Water. And if the water boils faſt they will be end h 
in three minutes; throw them | into a 1 ieve or 1 er 

t drain, then put them in a diſh, fic a flice of freſh 
. butter into each and * thrw hot. 28 85 * 
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0 79 
A Hard «0 
Mix flour and water, and ſome ſalt like a paſte, 
it info balls as big as a turkey's egg, have a pan'of l. 
ing water ready, throw the balls of paſte into the water, 
having firſt rolled them in flour; they eat beſt boiled in a 
beef pot, and a few currants added makes a pretty change. 
Eat them with butter as above. 


Apple Dumplings. 

Pare and core as many codlins as you intend to maks 
dumplings, make ſome cold butter paſte, roll it to the 
thickneſs of one's finger, and lap it round every apple 
ſingly, and if they te boiled fingiy in pieces of cloth, ſo 
much the better; put them into boiling water they will 
be done in half an hour, ſerve them up with melted but- 
ter and white wine, garniſh with grated Suns about the 


diſh, 


See 2 2 22 


of SYLLABUBS, CREAMS, 1 
|  FLUMMERY.. 


To make a fine SUabub ha the FR 


8 WEE TEN a quart of cyder with double-refiged 
ſugar, . grate. a 'nntmeg into it; then mill the cow 
into your liquor, when you haye added what quantity. of: 
milk you think proper, pour half a pint or more (in 
proportion to the quantity of ad you en of me. 
Fees cream over it. 5 


— 


1 #% 6.4 = * 
Res ” as 
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oF Whipped 9 aba. 4 

Take two porringers of cream and one of white wine: 
grate the ſkin of a lemon, take the Whites of three eggs, 

ſwecten it to your taſte, then whip. it with a-whiſk, take 

off che froth as itiriſes and put it Th your ſyllabub . 

e are fit for uſ e 1 
0 


— 


(80. ) 
To make. a 2 Cream. 
Take a pint of cream, ſweeten it to your palate, grate 
3 nutmeg, put in a ſpoonful of ora pge · flower · water, 
roſe· water and two ſpoonfuls of ſack; beat up four e 
and two whites,. tir it all 7 noche one way over th fr 
till it is thick then pour it in cups. 


1 wht og p —_ 
——  — 2 — 5 
— —— — % 


# oem” 3 
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33 


39 Cream. 
Take the 3 juice of four large lemons, half a pint of wa- 
tet, a pound of double refined ſugar beate n fine, put in 
the whites of ſeven eggs, and the yolk of one beaten very 
ine; mix all together and ſtrain it, ſet it on a gentle fir e, 
Qirring it all the while and ſkim it clean; put into it the 
peel of one lemon when it is very hot, bus not to boil; 
take ont the lemon _ and Hons it ta china diſhes 
and ſerve it up. Is, | n LOG 13: 


. Raſßerry Cream. 

n, of ſweet thick cream, and boil.3 it two or 

three wafleps, then take it off the fire and ſtrain ſome 

juice of raſberries into it to your taſte, ſtir it ſome time 

Hefore you put your joice in, "that i may be altnolt cold 

then you put it to it, and afterwards ſlir it one way for 

almoſt a quarter ofan hour, they Gezten i it to your taſte 
23 it is 2 wo it up. a 
58 © Whipped Creams, =” 

Take a quart of thick cream, the whites of GAs egos 
beaten'with half a pint of ſack ; mix it together, ſweeten 
it to your taſte With double refined ſughr:; you may per- 
fume it (if you pleaſe) with moſk-oramber r tied in 
4 rag and ſteeped in the cream. Whip it up with a 
whiſk, and a piece of lemon- peel tied: in the middle of 
the whiſk. Take of the froth wah A 2 ye My it in 
For mathe or baſons. h 4 


2 2 To makes , 10 923 
Cover this bens of a diſni or dw! wile Naples biſ⸗ 

> edits broken in pieces; maecaroons broke in halves, and 
| 2 cakes. Juſt wet them through with fack, then 

+ Sg PR, ma ke 


new. 


2 


. ( 


Il | nee a good boiled cuſtard not too thick, and when cold 
b pour it over it, chen. put a ſyllabub over that. en 

; wich e currant Jelly and fowers.. 

3 am B03 180 19 mei e 2 4 * 

EN 6 1 erlebe a 


ef Tale a large: ealf s foot, cut out the great tides — 

boil them in two qüarts of water, chen ſtrain it off, and 
put to the clear jelly half a pint of chick cream, two 
ounces of ſweet #)monds; and an ounee of bitter almonds 
> beaten together. Let it juſt boil and then ſtrain it 
i when it is as cold as milk from OT r- . 

| Eups'of 1 glaſſes. DOE . | +: 


| Aug Things 70 FE vidi n a Family i ” going int 
' the Country for a Summer. 


tmegs, 85, cinnamon, cloves, mace, pepper, ginger, 
122 
if, lump, ſugar double refined; bone, e le- 


rar. 


at neger, verj juice, tea, 0 0 eee almonds, 
5 nch Wars: ſagoe; truffles, morels, 


. N rice, millet, Emi 3 3 505 
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Bad emmy date: 8. Ke.. 


Jt FISH, b 1003 A 
| - 26d Mer he er Ale E by 1 ©9 4 


| UT ſixteen gallons of water into your copper, 2 
p over it as much bran as will\. cove? it, making it 
Tealding hot, hen put a third part of it into the maſhing. 
tub, let it 11 the ſteam. is ſo far ſpent, that oon gin 

ſee your face in the liquor then put; toat a bu of - 
malt, ſtir it well into the liquor: In the mean while 

K mike the reſt of the water (left in the copper) boil, then 
either damp or put out the [fire under the copper, that 
* * may be allayed it its heat, then put it into the 
L _— 


8.2 


maſning tub and fiir it all well together. If you ſuſp:& 
any ill taint in the malt, put in a ſhovel or two of hot 
co-ls to take it off. 

While this liquor tands upon the malt i in the matbing 
tub, heat fixteen gallons more 'of liquor, and having 
drawn off your firſt wort, put part of it upon your grains, 
then put in three pecks more of freſh malt; put upon it 
the liquor in the copper, ſtirring it as before; then put 
the' firſt wort into the copper again, make it ſcalding 
hot, and put part of it into a ſecond maſhing tub, when 
the ſte am is over, ſtir in three pecks more of freſh malt, 
then put in the reſt of the water and ſtir it well, letting 
it and two hours; then heat another fixten gallons of 
water, and after that which was put into the firſt maſn- 
Ing t: b has ſtood two hours, draw it off, and alſo that 
yo: wolek: is in the ſecond W tub, and * the 


— , ˙ aw 


9141 0 


175. ale, boil. the Gon wort, with three ounces. of 1 5 
for an hour and half, boil che hops of both worts for 4 "3 
hour and a N in 98 EW thy et 22 ! it ep. 15 * 
eee. N . * 


| ry e — 
| Take four gallbns out of à hogſhead and“ it with 
five pounds of honey, ſcum it, let it be cooled, and put 
it to the reli, ſtop it up cloſe and it will Ny it drink 
pleaſant, 


'- % £3 


% its tv Gb 1 weaver i % 


* 
"ds. 
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St mp the herb horehound, ſtrain the juice, ad; put 

* fol vf it to a quart of beer, cover it and let it 
=. fad 90 hors _ drink at. 4 3 [3-2 } 81 QT 9+} 
a -03 6]: 40% 4 181 1 {261 e 

f Te pot 4 flopito Bier upon the d. ot 1505 

Pour a quart; of ö * Wines 
of beer ena it up cloſe. 2 * 8 
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"Uſeful Family Recuirrs. 1H 


An excellent quay to tals out Spars \ or. Stains auf of Linen. 


* Disolve bay- ſalt i in water, and ſteep the linen therein ; 
take the juice of forrel and ſharp yinegar, and rub the 
pot: with APs oe it. ſoaks 4 fog! 45 in ofen en it will 


ets + Þ " + 


4 


3 
8 Do tale lron: moulds out Fay 
Procure ſome ſoriel, bruiſe it well in a mortar, ſqueeze, 
it through a cloth, bottle it and keep it for uſe. Take 
a little of the above j Juice in a ſaucepan, and bJil it over 
a lamp; as it boils dip the iron-mould, don't rub it, 
> but only ſqueeze it. As ſoon as the uro is > Oh 
Fs throw it into, cold water. 


To take away Ink Stains, þ 3x aw 1 Kc. OS; 
Take half an ounce of powder of allum, two ounces of 
I the juice of houſleek or ſengreen, and apply them, ig: 

alum veg diſſolved very ht. <f op 


„„ 
A excellent R eceipt to EUR? 's 7 5 
Tale the whites of two eggs, half an ounce of quick. 
lime beaten to powder, a dram of the powder oft burnt. 
flint, and the like quantity of gum ſandrick; temper 
them well together, and to moiſten it, a little lemon- 
juice, and with a feather anoint the edges of the broken 
veſſel, and clap the pieces together by a warm fire; and 
if your hand be ſteady, the fracture will hardly be diſ. 
. cerned. Or, you may ule white lead * oil, ſuch as 
ier 1112 9 | 4 


ei 05.91 e e e 
. 7 . Rub ſmall ſtick with the greaſe ah hedge 0 


A 


5 as ſome *. will flock to it and periſh, | 
; 2 — 


and fix it in the middle of the room. WA. hs 8 12 ö 


8 


e 
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eee e 


Dee 


DDD 
* 


— ” . . - * * 
= * t — 8 7 * 


it is 5 dine 


and mix it with a go 
e an {x ha with it he ch au Abd n 
| 8 Ee 


( 84 
Put copprras or, or vitriol into a_pail 


To hill Date, 


3 5 


2. Water the room with lye and goats mille mixed 


. * 


I 


rer when 
the "__ with it. 


1. Ax flings of i iron with leaven, put it Into a phce 
where there is a number of them, and if they onee taſte 


i they will die. 


2. Put the ahes bh dh inte their holes} and ir they 
are touched or covered with the aſhes they Will gow 


mangy and die, 
3. Strew arſenick | 


* 14 IS 
5 - * 
Sf 10 


2 | ' To Epe B 
22 Tide 63 of turpent 


5wdeted on cheeſe r butter, and 
* they Will eat it and burſt; but take care bites and. 
3B dogs N. Br come to it. 8.1 55 kay 


tine, 421 Tick 3 braſh 


waſh over the bedſtead aud all nailchbles, chinks,” &. 
dubs. i in 


& it will kill both bugs and knits. 
2. Paint the bedſtead over with verdigreiſe þ 
E lined and thfpehiinr eil, and the bugs van der hatbdur 


in it. 2 


3. Take e oil _ wits; in which bail erm 


od quantity of 


dftead, 
2 . wie m 9 2725 


* 
ad 0 3 


wood and rue, till the water. is r then ſtrain it 


reale, of which 


"Dry the herb botris, ſtre it rip 75 a, 


neftber olf nor worm comes near t 


2 $ Se 7 


4 of 1 it. 


: 75 rivet the dalex 7 1535 07% 
Steep your watch or cotton in vinegar; and 
before you uſe it. ds {hor have ſpoke muck in 


n . "1 
. * 
8 4 1 


a 
6 tt 
ar it a 


im 1 i dio 
$2128; 311911323 as 
To clean old Silver Lace. | 5 
Take powder of alabaſter; put it into à dry pipkin, 


let it boil a quarter ef an hour, them take ic öff e e, 4 25 
and when cold lay your lace upon l cloth; add with # e 
cembruſh, take up ſome of that po]der and rub the hee Y | 
> therewith on both ſides. Ox- gall; or the gall of à jack; # 
mixed with water is very ſerviceable in cleaning eiter — 4 
gold or ſilver lace. 5 SIE» SO * 
: | n e 5 deen welt ; = 

+ To male Ninegar of Malt Liar. 2 | | 

Too every 20 gallons of liquor add one ounce of eren MR 

of tartar, and the like quantity of alum" and bay iat, 

mix i theſe with a gallen of che drink; boiling Hot, and 


put it hot into the eaſk, cover the bung hole wich a, pete 
of brown paper and it will be ſine vinegar ina few days 
This receipt has been often fold for five ſhilliags-. 3 2 


. — *  N% . 
' © Ribbons are to be firſt clean waſhed, then boiled in 
ſoft water and bran for a quarter of an hour, afterwandeo -*} 


waſh them in ſoap ſuds, wherein a few drops of ſpiriti vf | | 
wine bas been put, then clean rince them, and dry them 1 


In the ſhade, iron them with a common hot heater, and 


(86.3) 
they will look very beautiful, ne ea ate done | 


| the fa — en a moth : beiter than irgn- 1 
. ing 0196 e | 2255; G28 ig e299 | 
10407 $538: .52:/.2506it; 7 11 771 


| French, away e of eater fins 3 —_— u 17 
Take 8 gallon of furz bloſſoms and burn them. to aſhes, 
then boil them in fix quarts of ſoft water, this when 
fine, you are to uſe in waſhing with your ſuds, as occa - 
ſion requires, and you will have the linen, &c. not only 
exceeding white, but it is done with half the ſoap, and 
very! little ate, This i is rasen from the Fur ma- 
mee 3 DIY . F540" - = ; 2 289 
3. en: Black Ghath bins & fs a, bh af = 
Takofig tree leaves, boil them well in water, waſh I 
: Coth i in it milk warm, dry. — the ſun, it will prove 
an excellent black. 


ee ee a "ITO N af 
Tale clean falt. and, brimſione, boil chem Mews BY 
; with a little water in an egg-ſhell, after taking away the 
- inſide film, take care you do not give it too much fire to 
© burn Pr, rp de io rob this Ew over your we 


ing. - 41 3 
: Hp 


* Red Hair chang 4 to a beantiful : <7 ang 2 5 
lack. lead and black: ebony ſhavings, one ounce each, 
let theſe boil an hour in a pint of clear water, when, fine, 
.. bottle it for. uſe. You are to wet a comb in the liquid, 
and comb vour hair often therewith. To make the hair 
black, add two drams of Camphire to the ingrcd.ente. 
This ia the Jiquid for changing n e 2 half a 


8 r 252 1 2 57 


A good water Cement. 
Take FT ar of ninium or red lead, Be two t 
of wee * well . \ with che white of . a 
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| Stone Glue whereby jou may glue & tone or plaſe. 3 
(Take white flint ſtone ang net: is 4 finely - — 
© ſeared ; then take white roſin, melt it in an iron or 
earthen pipkin, ſtir the powder in it, till it is a thick 
paſte, warm the glaſs or What you deſigu to glue toge® 
ther, afterwards gild the places or joinings, and it will 

E Fiir e 


a ddl a great beau. 


. To imitate Marble. C2 
Take plaiſt:r of Paris, quick lime, ſalt, ox-blood, 

_ and'ftones of different colours, alſo pieces of glaG all heat 
do a powder, and mix up to the confiſtance of paſte with 
eicher vinegar, beer or four milk, and then lay it into 
tables, pillars, &c. let it ſtand till it is thorough dry, 
then rub it firſt with a pomice, and poliſh it with 'Tri- 
poli, give the finiſhing ſtroke by rubbing it over with 
r idlgyy 5 wo fon 346) 45 5 


__ 
„ 


# , 


* 


r 

Another met bad of imitating Marble, | 
Make paſte with palveriz'd plaiſter of Paris and fize 
of. parchment, mix with it as many colours as yon pleaſe | 
s ſpread it wich a.trowel over a board, and / hen dry pro- NC 
d ap before>!) boo os 15s 129926 755 | 

bas aka zug igons ene , bis 2 
Heu gogtean; Alabafier on Marble . i il | 
Brat pomice tones to an impalpable powder, and mix ; 
it up with verjuice ; let it ſtand thus for two hours, dip 
in it a ſponge, rub the marble or alabaſter therewith, 
waſh it with a linen cloth and treſh water, and dry it 


with linen 128. | 


” | Taking out Riff and Spots in Iron. KEE. 

Crucible powder, ſifted/emexy, and filver ore, all in 
powder, add thereto the beaten ſcales of iron, and ths 
ruſty parts with leather dipped therein. „ 


Fo For preferving from Ruſt. 2 1 
'T:ke an eel, fry it, pre's out the oil, and rub yu 
furgityre (in metal) therewith, e 
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8 reserve n. | 
Take Gak bandfuls of 1 and boil it ſoftly in a 
quartof ſpring water till it comes to a pint, and let it be 
— all the while, then ſtrain it Out and keep it; 
every morning when you comb your Read, dip a f 
In; the water, and rub up your hair, and it will keep it 
clean and preſerve it, it is 0 for the Wl; = will 
dry up rheum. 5 
| #> 0 the I bans Be Lips. Ba 
Take two ounces of white bees wax; and ſlicr it: Hin; ; 
"them: die t over the fire, with two ounces or mote of 
—_ and ſome white ſudar candy, and when you 
ber it ig well incorporated take it off the fire, and let it 
ſtand till it be cold, then let the {killer on the fire a gain 
till che bottom is warm and ſo turn it out, anoint 2 
lips or ſore noſe, or We nipples with this, and it-will 5 
heal chem. - od a 
| AE: 5 2 n As. N 4%; 4 > 
bas 2 Has 7a. Hands hin 4 e Wal 
ae daffaall in cheat. wuter ld it grow thick, ch 
put thivets> powder of 'exutartuin and ſtir them well to. 
gether, then put thereto two eggs, and ſtir them tege- 
ther, and with this ointment anoint your hands, and 
ene 
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BEING 


A Collection of the moſt approved Ages | 
. for. moſt Diſtempers incident to Human 


Bodies. k | | | n 1 
Collected . eminent Payctctans.. Hs — 2 . \ Heck 


OT Or ON x ue 


Calds * 


OLD J may be cured by laying much in bed, 2 

drinking plentiful of warm fack whey, with a few 
drops of ſpirits of hartſhorn in it, or any other; ſmall Ii. 
quor ; living upon pudding, ſpoon-meats, chickens,® $5 -. 
Kc. and drinking every thing warm. In ſhore, it _— 
at firſt be treated as a ſmall fever, with gentle Giaphe<- $5 
reties, ſuch as half a drachm of the compound powder 
of contrayerva, taken night and morning, or haf an 
ounce of minderus ſpirit may be given every night ing 
to reſt, drinking a plentifal draught of weak f:ck* Whey 
If any cough ſhould remain, a'ter-ufic g this 
m thod a few days, the medicines directed under the Ar- a 
ticle of Coughs, mult be taken, 

This is a much more eaſy, natural and cert-in wetho#> 
than the common practice by ba ſamicks, Linctus's, and 
the like which ſpoil the ſtomach, . the e , 
and hurt the conſtitution. AF 


— 


Cholic. | 
Take two ounces of Daffy's elixir, and repeat it as 
- occaſion may requite ; or half a drachm of powder of 

rhubarb toaſte d before the fire. | Quincy. 


| Conſumption. Signs of. 
A dry cough, a diſpoſition to vomit after eating, an 
- uneaſy ſtraitneſs of the bre:ſt, pitting of blood, a quick- 
of the pulſe after meals, and fluſhing of the cheeks, as 
the diſeaſe advances, the matter brought up by the 


7 i cough, if ſpit into the fire yields an offenſive ſmel!, if 


into a glaſs of water it finks to the bottom, profuſe night 
ſweats, lcomeſs and waſting away of the Whole body. 
. Method of Cure. 85 
A milk dict, riding on horſeback, country air, and 
bleeding frequently in ſmall quantities, at each time ta- 


: king away not more than ſix ounces of blood, are 


the moſt efficacious: remedies in this. diſtemper; ſnails 


boiled in milk have ſometimes been of ſervice, as is alſo 


the peruvian bark, when it dces not occaſion a purging. 
| _ ; Sydenham and Bore have. 


Ts OY Canvulfions in Children. Signs of __ 
The mouth is drawn a-wry, the eyes are diſtorted, 
and the face turns blackiſh, the child's fiſt is clenched, 
and the globes of the eyes ſeem immoveable; when theſe 
_ ſymptoms give way, the child is ſleepy till another fit 
Comes on. 1 9 5 | 
7 2 - Methad of Cure. 5 
Sire three or four drops of the tincture of wood ſoot 
in a tea ſpoonful of water frequently. A bliſter applied 


to the nape of the neck is alſo ſerviceable. Sydenbam. 


Achs and Pains, © ; 

Rub opodeldock upon the, part affected, two or three 
times a day, ard wear a flinnel upon it, if this does not 
give relief, take tu enty drops cf volatile tincture of gua- 
ſcum, (prepared as directed in the appendix) every night 
and morniag in a glaſs of ſpring water. Heister. 


- Dai 


SANA N 
K gr Y | 
Boih. © 


* a plaiſter of 6iachylon with the yomet once every | 
; till 8 are oe. 1 


After Pains, 

Take one ſcruple cf ſperma ceti, five grains of volatile 
ſalt of hariſhorn, five drops of balſam of Peru, and half 
a drachm of venice tieacle ; mix them into a bolus, wih 
as much ſyiup of white poppies as is ſufficient to make a 
bolus ; to be repeated every ſix hours till the pains abate 
Cover the woman up warm, and let her drink plentifully 
of ale. | | | 00 


Appetite, want of: 


Drink chammomiie tea every day an bour before din- - 
re”, or take ten drops of acid elixir of vitriol in a glaſs 
of water, abovt two hours before, and about two hours 
after dinner eveiy day. A gentle puke ſhould precede 
the uſe of theſe remedies, ſor which purpoſe no: bing is 
, Preferable to the powder of ipecacoanha, a ſeruple of 
which is ſufficient for a doſe, and ſhould. be worked of 1. 
with weak chamomile tea, Lt | Meade JW 


Bruiſes, Internal.” * 
Take a large ſpoonful of cold drawn linſced 55 two 
or three times in a day. The patieut muſt alſo be blooded 
to the quantity of ten ounces. Saenham 


 Bruiſes, External " +5658 
Bathe the part with a little ſpirits of wine and cam · 
phire, which in ſlight caſes will affect a c ire, but if that 
fails, it will be neceſſary to apply a pultice of ſtale beer 
grounds and ontmeal, with ſome hog's lard, which 
wal be applied freſh every day till che kraiſe i is entirely 
cured. 


Burns and Scals. 
Take may butter unſalted, and white wax, Amer 
ſix ounces, oil of olives half a pint, lapis calaminaris one 
| I ounce and a half, melt the wax and butter with the oil, 
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E olaſ- of red wine or any other liquid. 
And infallibbe cure; but care muſt be taken to adminiſter 


Cn 3» | 


and flir the lapis calaminaris fire'y powdered, till it is 
tod hard to let it ſettle. This is an excellent ointment 
for the above p: rp-fer, and is to be applied once a day 
Ppread on a fine linen rag. 


arner, 


© ©  Apueor Intermitting Fever, Signs of © | 
A violent head ach, a wearineſs of the limbs, a pain 
in the loins, a coldneſs of the external parts, a ſhivering 
and ſhak ing, ſometimes ſo much as to make the very 
bed ſhake under them; à great thirſt and burning heat, 
and frequent inclination to vomit. Afterwards the ſy mp- 
toms begin to ab:te, the ſkin becomes moiſt, the urine 
is ofa flame colour, but without a ſediment, and a ſweat 
breaking out terimivates the fit, | 
E Merbod of Cure. 

Firſt vomit the ſick perſon, by giving half a drachm 


of the powder ipecacoanha, and work it off with cha- 
momile tea, then let the ſick perſon take the following 
powder. | i 


Of the- beſt n bark powdered, one ounce, of 


7 4 þ bs. cp ſnake-root and ſalt of wormwood, each one 


drachm; mix theſe well together, and divide them into 
eight doſes, one paper to be taken every two hours in a 
This is a certain 


it only in the intervals of the fits, but muſt be repeated 
two of three days, about ten days after the firſt, or elſe 
the diforder will frequently return, In obſti nate caſes, 


removing into a drier air has been found of great ſervice. 


Huxham, 


<> 72 


| Saint Anthony's Fire, Signs of. 


F <E The diſeaſe affects every part of the body, but moſt 


f.equently-the face, and it happens at all times of the 
year. But whatever part is affected, a chillineſs and 


ſhivering generally attend the di order with great thirſt, 


reſtleſſneſs, and other fipns of a fever; the face ſwells of 


A ſodden, with great pain and redres, and abundance 


of ſmall pimples appear, which often riſe up into ſmall 


"© -blilters,/ and ſpread over the farchead and head, the eyes 


in the country is uſua ly call d a blaſt. 


Water, pare away carefully with a * the upper- ; 


linen cloth dipt in cold water, in which falt prunella has 
deen diffolved. In very obſtinate cafes bleeding in the 
- foot is uſeful. Internally the quantity of a nutmeg," of 


- ina day. Take the ſeeds of white henbane, and white 


( co34QtY ) 


bei g quite cloſed by the lergeneſs of * ſwelling, This 


Method of Cure. 
let the fick perſcn loſe eight or ten ounees of bloods 
and repeat the bleeding more than once if the ſymptom 
run high, and apply to the- part a pultice of white bread 
and milk, with tome hog's lard in it; let the pultice be 
changed twice in a day, and every other morning ns 
the following purge till the diſorder is cured; vin. 
Gtauber's falt one ounce, manna half an ounee, mix 
and d ffolve it in warm water for one doſe, 
The diet in this diſeaſe mult be very low, chiefly a 
gruel, or at moſt weak broth, all ſtrong 11 0 muſt be 
avoided as poiſons u 


: B ledig at the We 5 69 T 83 
Apfly to the back part of the ſides of the-neels; 4 


the following electuary may be taken three or four times 


poppies; each half an ounce, conſerve of roſes bogs 
ounces, and mix _ into an electuary with ſyrup ef 
di. codion. e gr . N 5 Bt 
— © Spitting „ Blind: 72 on e, 
Take red roſe * aried half an ounce, twenty drops 
of oil of vitriol, one, ounce and an half of refined fugary 
and pour two pints and an half of boiling water on theſe 
ingredients in an earthen veſſel, let it ſtand to be cold, 
and take half a pint frequently. In this diſorder fre- 
quently bleeding in ſmail quantities is proper, not ex- 
ceeding four, or at the mcſt fix ounces at each 9 
according to the ſtrength of the fick one 
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A des take a quarter or an ounce of liquid * 
TT. 


ng 
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moſt and hardeſt ſurface, then apply a plaiſter of green 
wax, diachylon with the gums ſpread on thin leather; 
repeat this method (which is perfectly ſafe) a few times, 
and it will ſeldom fail. Heifter. 


bent = Cancer. Signs of: 

Begins at firſt with a ſmall tumour, about the ſize of 
a nut, which does not change the colour of the ſkin, 
and ſometimes remain for ſeveral years without encrea- 
fing. But as ſoon as the virulent humour becomes more 
active, the ſmall hard ſwelling becomes all of a ſudden a 
args round, livid, unequal tumour, and is attendzd 
with an intenſe ſhooting pain, at length it breaks, and 
turns into ſharp ſtinking ſanies, which eating away the 
ſound parts, the lips of the wound become offenſive to 
the fight, and the patient being worn out with an intoll- 
erable pain, at leaſt enſues, de th. This diſorder may 
infect any part of the body, but moſt frequently the 
breaſts, armpits, behind the ears, the lips, noſe, and & 


8 ou * Method of Cure. 


-» Boil a quarter of a pound of guaicum ſhavings'in fix 
pints of water, till it comes to four pints, drink a pint 
of this decoction twice a day milk warm. External ap- 
plications moſt proper, are pultices of white bread and 
milk, and fomentitions of milk and water, and the can- 
cer ſhould be defended from the cold air, by a piece of 
fine linen, on which ſome ſperma ceti ointment (the 
- compoſition of which you may ſee in the appendix) is 
read, and ſhould be renewed two or three times in a 
0 Ys. 1 12 i 15 | Dr. Lowe. 
pb of the Eyes. Fe . 
An excellent eye water. Take two grains of the 


* 


; ugar of lead, diffolve it in a quarter of a pint of ſpring Z 


| - Deafneſs. 


| Syringe the ears well with ſome warm milk and oil, 


_ 4 
+. 
. 


i bn, 


* As 


ids much. oil of almoat win) then wt a 
a few drops into each ear, ſtopping them with ſome cot- 


ton or r wool, repeat this every night going to reſt. 
| Fotbergill 


An Ointment for the Eyes. | 
Dip a feather in ſome ointment of tutty, and 1 rub it 
acroſs the eyes every night going to bed. „ 


Dry Belh-ach, or Nervous Cholick. Signs of. 
Extreme coltiveneſs, a moſt violent pain in the bow- 
els, coldneſs in the hands and feet, trembling, extreme 
anxiety, and a diſpoſition to fainting, - which is fre- 
quently ſucceeded by the palſy. _ 15 
Met had of Cure. 1 . 

Give frequently the following clyſter ; take dry nl. 
low leaves an ounce, chamomile flowers, and ſweet fen- 
nel ſeeds, of each half an ounce, a pint of water, boil 
it for uſe. Take half a pint of this decoction and add . 
two ſpoonfuls of ſweet oil, and half ap ounce, of Epſom-, þ 4 
ſalt, mix it ſor a clyſter to be repeated frequently. The 1 
warm bath is of the utmoſt ſervice in this diſorder, as is 
alſo balſam of Peru, given inwardly from 22 to 40 drops 
in a ſpoonful of ala loaf fugar, 3 or 4 times in a 
day, iVertus 5 and e 


Zar- ach. 
The ſmoke of tobacco blown into the ear is an txcell- 
ent remedy. . K 
| Giddinefe. | 


Take twenty drops of tincture of caſtor i in A 2a glaſs. of 
water two or three times in a day, or from a ſcruple to a 
drachm of powder of valerian root, three or four times 
in a day. ; , . 1 


Gravel and Stone. Signs * | | 
A pain in the loins, bloody urine, a nambeſs of the | 
; thigh or leg on the ſide aff-Qed, a ſickneſs at the ſto- 


mach, and frequent yomitings. 
| - Method I 


(96 ) 2 
5 Method of Cure. „ 0 * 
Take one pound of calcined oyſter ſhells, and pour 

thereon twelve pints of botliag water, ſtrain it when ec 14 
and take half a pint mixed with ſome new mi k three 
times in a day, gradually encreaſing the quant ty, till it 
amounts to four pints a day. If the patient is collive, 
two ounces of manna di'olved in a quart of whey, ſhould 


be taken for one doſe, once or twice every week. + 
| | Dr. Whytt and Sydenhams 


- 


rs Fewvers Inflamatory. Signs of. IE 
The breath is very hot, and there is a dryneſs of the 
whole fkin, and ſenſe of heat, the reſpiracion is thick, 
difficult and quick, the tongue is dry, yellow, parched, 
and rough, the thirſt is unquenchable, a vaſt arxety, 
_refileſinefs and wearineſs, jr1equent inclinations to vomit, 
' ſometimes Hght-headed, N 
_ —_ . 27 | 

- Bleed to the amount of ten or twelve ounces, vomit 
with half a drachm of ipecacoanha, work it off with cha- 
momile tea; if coftive, inje& as often as occaſion re- 
— 9 the clyſter directed under the article of the Ory- 
elh-Ach, and give inwardly the following mixture. 
Take of falt of wormwood half a drachm, lemon juice 
three quarters of an ounce, ſalt of prunella ten grains, 
ſpring water one ounce, mix them together for one doſe, 
and repeat it every fix hours. Huxbam. 


3 del 10 Hoarſgne/s. . 
Take the medicines directed under the article of 
coughs, or as much as will lie on a ſnilli 

ig powder, three or four times in a day 
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Head ach. 0 
Ay leache behind th! eats} and take 20 drops « of J 
tinture of _ in a * of water eee ag 2544 


< 


0 Fung. | 
of bb the . and noſtrils 7 cs ob tat I 
armoniac, and give a n drops i ay 4 aa. of water g 
I inwardly. 43 nf nan. 
r 218 Wit 9 15 * N = 25 1 
1 8 Sickneſs. | i 
1 1 a ſwellin — ane 3 5 
of the whole body, difficult of breathing, a palpitation' F | 
of the heart, drowſineſs, a deſire of eating coals, chaik,, & | { 


&c. and a ſuppreſſion of the monthly courſes, —_ - ih 
Method of Cure. : | 

Take thirty drops of the tiucture of black helhibdte, 

two or three times ina; day, in a glaſs of 'water'or-wine; 


great ſervice, and bleeding in th: foot · about the time of 
menſti uation, N Mead. 
. NW een 
Dae mor e "OO od xHeart-birws n his 1:7 =» "SES Y ar K 
"Take ſome chatk ſcraped in a glaſs of water, -or tea, 3 


c, at 36 ee 2075 | 18.28 : 2:24 9368 | 


ar 


* Take the fi of 3 a bwemeg of lenimen ae every; 
238439 0 


£18402 $16. {3107 35387 4 S211 49 FEE od 
| e in; c Children 


TINT a little white vittiol in ring mater, r, nd. 
dab the part with it, which will penſencly 
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f a Ba of 2 n el i ie 
it a ſhort time before the fi e, then add ſome l 2 05 


ginger to it, and mix ieee wh to bo uſed n ogen+ 
©, Raliffe, 
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Hard (of E 


Sawellzng s. 
K ; Apply a plaiſter of fincbylen pe the gums, ſpread | 
4 thick en leather. ri 4187 1 ST es 6 9 ebe 


Hadig eſtion. Ng =. 

Pao andiſenſe.of — 4 in the ſtomaeh, nden 
frequent: balchiogey hes than, ec. 115 
ee. . _ Method of Cure. 

Take a large ſpoonful of tixture of hicra-picra | every 
tay an hour befare gran fram ten to twenty drops 
of atid elixir of w riol in er of water, two or three 


times in a gay. ; Fyrmont a (an nn 00 bee 
| —_ — -en e 5 
a? * 4 fem = W> 


Ane 3 
Tukey ten or twelve qunccs: of blood. and repeat 
it af — ive cooling, purges, and apply to the 


r 15885 nn int- 
Ty" . * Balu 34 80 5 
Tuasſeneſß. 
Take half a drachm of i — inks ſor a vomit, and 
| weile N off with nj e png Abſtain from malt li- 
*  quors; If this does not entirely 'remove..the lodſeneſs, 
take half a drachm of the powder of rhubarb made into a 
3: bolus, with a liitle eee and repeat ie 1 day 
tal che 16oſeneſs is Ropp ed. | 
* -*Porccommon drin, thei ek perſon! may take hartf - 
horn drink, or rice boiled in water with ſome cinnamon. 
: Nai nm eg d 4 a 
ES bus. 938% uit 1 : Ioijty aid 93:3 a gun 
„ 5 aH N nin fd Berg! 1 $720 at 
WE 7 gy May te cured by 0 ht ** a decoction 5 . 
ma Ieh eparęc wit conveyed to the 
e N wh "1; Den oy (Hf We; - 
*% t 927 T4 b rant Nui 5 * 
„ ee ee d ue Rf) 19 tognig 
SS A burning pain in the bowels, attended with fever} 
* vomiting, __ frequently an obſtinate ated R 
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A o prevent Nine bleeding & is «nc nd FY 
fol about the third. month of pregnaric cy, orgy or or leſs 


| pregnaney of 
The body — fhonld a Always be* the Spe? wi th! * — 
webu in the ane ea ; Humin 
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A ſafe Opiate for a grown perſon. oe 


„ Take twenty drops of liquid nn in g, glaſs of 
wine Andi watàr gbing to get. The Reed 
proportionabij Mae forhitdreny | 
* dilterent age. . 'O2 IQ 248. Wo 3.0 : Bly 10 
8 Av Giscd 12 r a * 1 


inks, AF I. Sifns , 244 ds ai dil 


Watry pimples, attended with intolerable itchi 
3 the finger, under the Hume, on che arms ; and 
onithe ite ut i cy, 7, 1144s e At, 


eric 8 #114: Abubbd's Ogre „ ieee 
ll Adgine tho part-whilotnbrook oute very night With THA 
fchlau ing ointment: Take hog's lard Half u PORN, Abart 
| ofbdiaifioterand; ſulpher vitum of end ys. Ve 6; 
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laver:6he:onrice; / mix them toglther q tw 
three weeks is as little time as can be depended ups, 
and the ſame linen muſt be wore the Whole tim; of 85 
Y _— 1 24 nagy no 3.129 $1551 9532 F-3% 
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[Take harp 2622 45 oro half a pound, Monk's 

rhu — a _ rr of - pound, 1 liquorice — 
an barce, boil them ina gal of. 

2 water till it — to three quarts, and to the 
ained liquor add two our ces of diaphoretic antimony ; 


the doſe is a pint every naw and evening, . Banyer, 


„52 —„-tꝛ̃ eee ar «nA . rar — 
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A.gellowiſhnefcof the whites: af the e es, und of the 
baba body 7 bitterneſs of che tongue, und laffiI 
> tude, 805 of galli: Rooks:calnioft white, and the 
urine of a ſaffron colour, tinging linen dipt therein is 
. * N N 4472 PA . 02 N N X 1 
Met re, 1 Nu la 
| Tea ſoap balf — I of annileeds fix-/ 
A + teen.dro 8, Fee ther;. and make it into middle 
|S pill : The doſe is three or four, two or three times 
Ay if coſlive, half — drachm of rhubarb muſt be ta- 
ben! in the morning twiee in a wethi Huxban. 
1 4 Saia 31122½1 5107, 55. 1978 Pane W 
75 „ Meafles.5 Sign tt 
Pt back 3 ſhivering, which is ſucceeded: By "yl 
1 | 1 accompanied with great ſickneſ, thirſt, a continual 
3 ber and am effulion of ters, which 
__ I is che moſt certain ſigns of the mæaſiles : About the fouith: þ 
3 4a y lutle red ſpots like, flea bites appear over chi 
bedy. Ne riſe above che ſurface of d whole! 5 
ge! „as 28 r oli en ei ee u 
Marin e ene e nn 
wy MISS ho: ok worker. then {ct bin e 
; Pplentifully of the followeng decaction; take-pearFbattey, 
raifins and figs, of each two ounces, ftick liquorice bruiſed 
balf an ounce, boil them in four quarts of water till it 
Oe to two — , it Tr — add a . of 
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8 | (10 90 
an ounce of ſalt prunella: Vou muſt purge ofien after 
0 {ths diſorder, and: the diet aner g e muſt be the 
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a+ ; ObftraAions 1 8 118910 43a 

Tale fpecic F hier picra halt an nimne;daltobed 
one drachm, make into pills of a moderate ſize with a! 

little ſyrup of ſaffron ; the doſe is to be five. pille tlie | 


a day. 4181 84 W 


Nerwous diſorders. + 4 
Country air, exerciſe and the be ih 1 
ture directed undet a article of |byſteriar, wi pfoea, ; 


* 
chüichre. bl) % zu O ods ae Fuller. 
5 Fa | 


112892 gell 

H meets. Signs . 7 
An iatercepted breathing, almoſt: ae 3 

p 1 1 lofs! of ſpeech, great drowiineſs. coſtiveneſo and Mt 

making large quantities of urine, almoſt as clear a5 ins 


water. 

7 Method of Cure. * 
Take ſimple pepper mint water, twel re onnces, one . 
ounce of valerian, and half an ounce-of, laverderddropyn 
mir them together and take three large :ſpconfuls do r 
three time in a day, and alſo apply to the navi a lange 
galbanum plaiſter. — and Mead. 


N 2 19 aſguv 38 ana. 215 1224 r 4 
; * Take a quarter of a pound of bafilicon;jand an Once 
and an half of oil of lives, mix therewith: halſan unte 
of verdigreaſe; dreſs the ſore with [this ointment ſpread: 
upon ſdme tow, aſter ſomenting it well with a decations: 
made of chamomile flowers and mallow leaves; or the 
: fomentation directed in the" mn frequently 
3 ppg e n 73 & + 2909 7 13 n een 
, 2 1 ; 2 r 32 LSE * ©37 
(1999 £9491 19 27 File. e g can oF: n 3g 
E 5&4 violent pain it. the time of geing to, ſiol, he ex. 
crements ſtreakt with blood, and ſmall labil. Hike F: 
warts on the verge * the anus. | 


(ese) 
nz asſto 1 Method of Cute q-Us} to 

l | Talksofleniivecledtuary one- ounce ahd date Rour) 
ot brimſlone half an ounce, mix them together, the quan- 
| tity of a nutmeg to be taken Very night and moroing, 3 

+ apply outwardly a little of this 'dintment. Take two 

| cinkdofwhice diachylon, two ounces of ſweet oil, and 

half an outice' of vinegar, mix them together. Leeches 
applied as near the ** on the piles itlelf, afford a 
ſarpriſing relief, Haden ham. 


Duinſey or Sore Threat: Sg of t 
1 A-fwilling of the parts concerned in deglutition, ac· 
cbmpanied wich great pain, inflamation and a fever, ſo 
ac to hinder = ſwallowing any ſolid meats, — 


# "Method of Cards = 
| gere ic tige, nece ſſary, and phy, | 
but often jelly of black currants aloe | 


N 1 a cure. 
7 Nupiur rr. 
1 Ervin by! lying a ſtren ng plaiſſer :fpread 


on leather, (the compoſition of Which i is S r 
; — and a troſs, which may be had of Mr. When. 
in Fleet ſtreet, — 5 * 5 Turner: 


- 4 Yo 2 iS 8 Py Ae 2311 5 uagglsg 


 Stranguary. 
Take half a drachm. — a fraple of pow-- 
| dd 26m arabic, liquidi laudanum ſive drops, - with a 
14 ery — ity of ee, to make it into a bol, 


a — — 5 Aken hi and morning, drinking 1 wan t of 
. | e e. 
: oy W.: PV SDL view! rer bi * 


50 3 35s 62 


Ng i e al — 2 

$: 4 Pirtk eve, then cover the head d 70 [pinch plaitier- 

I ſpread on leather, and give inwardly one grain of calo- 

mel made i joto a 4 vnn > little conſerve of roſes every 

ag Mac te 99 omg 2. twiod a 
- i 11 10 72 


* * 
: 8 — 1 i * 
r :s go ne 1 5 d De 


"es. 


d AW 1 Tanner." 
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43.) 
3 Retention of Urine, 3 
Fake a * of an ounce of nitre, a drachm of vo- 
ä ve ſalt cf amber, a quarter of an ovnce of powder of 

gg-ſhel's, and half an ounce of fine ſugar, mix them 
er” the doſe is as much as will lie upon a ſhilling 
two or three umes à day, drinking a e of marſh- 
ma low rea aſter each Joſe, - e 


| 4 IS 444 


mn 7 2 Ach. e . 
"How root tof yellow water flower Ce luce 8 on . 
to:k which is painfui, er chewes in the ourn, in an 

inſtant, as if by a charm, FS away the rw of t 
tents ariſing from what caui e ſoever. 5 Ln 
1 Tettars. © 1 * 

Tate four ounces of ſweet oil, WY ounce Fat 

ceti, and 25 grains of camphire, wix-them egen 
a iniment, with which gently. 7 the better; "on or 


Th 


four times a dax. | 8 = 
Sweating Ext wy es ee a7, 15 N 
Take 20 a of acid elixir of Fil in IF aſs of 
water, two or three times a day. _ 00" 29 ey OR 
56 ib gere Legs.” ants bft 3210 
Take hs Fo medici nes which, are we wm 1 
of tue droply. ; a 


ot 
bis 3 Cong * 
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1 Drop... Signs of. 
n ;ficuley' of breathing, : making "very fa | quantities 
of "Wine, Toftiveneſs, Par thirt” fwellin 1 the fe et 
and sucles, which wh kg preſt with the 7 Be will⸗ ple! : 
ſwelling of the _— and greatly falling away of the 0+ =; 


arts. 5 
; BY ” Method C, 00 ite, 
Take x Alas 05 jalap, cream of tartar and Flgrenti 

iris, of eb k quarter of an ounce, . mix them, the dos 

is Fram ff þirty to forty grains every other day. On the 

SOR ys take the quantity of a large nutmeg 
every night and morning, of the N 3 


85 AD :; 


( (53g) ') 


Take two drachms, uh powdered: chamomile flowers, as 6 


much ginger, and half the quantity of prepared ſſeel, 
take it into an electaary with two ounces of conſerve of 
Orange peel, diuretick ſhould alſo be made uſe of, the 
N ng is excellent. Take of broom aſhes half a 
and ſtrep them in a quart of rheniſh wine cold, 

Meg oft the liquor, * _ a quarter of a pint three 
times a We As 1 . 


n 
* - 


two.ounces, four ounces of barley water, and thirty drops 
of al volatile; ſhake them well together, and take two 


large ſpoonfuls when the cough is troubleſome ; if this 


does not remove the Fore} in a few days, it will be ne- 


cefliry to be e. 1 | Pringle 


3 0 23%! 7 Nic let i in e Signs of. 
1 ſwelling of the belly, conſtant deſire of ſitting ſtill, 
the bones are crooked, and the joints ſeem very large, as 
py, b the head is ever large, and the child s Know- 
ceeds its years. _ EY 
Method of Cure 


e the child two grains of ens . diſfolved in 


a. ſpoonful of wine and water every night; to this muſt 


be joined cold bathing, frictions of the back, exerciſe, 


and a diet. Borebave 


; . Wetr, of the Wank,” Sign of. 
ig be of purglent n ter, erbitte mixt with blood, 
= is 425 111 anc ſceted, We e 4 
a Vith a be Pain. a 


4 roſes two ounces, muſt be uſed to the part af- 
5 8 elp of a ſyringe-everal, 7 Ina day. 


N en l 8 20 \ 
at » 14 "A * ” all 13 4 g 
Parts 4 gui 101 I 3d eon 1 24% * 873 


> 


#244 £2 4 


Take oil of rick ES Rnd 4 0 eb of balſam, of each 


iin, ooo oat. 
An injection compoſed of. barley water a pint, and ü 


94, may” add a Tmall' e 0 f tnQure 0 IPs | 
OP — el. 


(1059) 
Ulcer of the Lungs. 
Require the ſame treatment as 38 al n the 
1 of conſumptions. 13 


65 1321 
Tympany.. Signs of 
A (great feelling of the belly, which beiog occaliound 
by air pent up in the cavity of the delly * an hollow 
ſound when ſtruek by the hand. 


Mate of Cu. 
The fame medicines which are directed for the auer <3 


are 4 of rome in this diſorder, A 5 


Vomiting. 
Take mint water one oanc?, lemon juice half an ounce 
a ſcruple of ſalt of wormwood, mix them for one doſe, 
to be repeatdas occaſion may requia Aead. 


Uker of the Bladder... Signs 4. 1 

A voiding of ſtinking matter or blood, and ſometimes 

& ſcales, or a membranous ſkin along with the urine, and 
2 neee heat and pains in the urinary paſſ. ges. 

Method of Cure. TE 

The Selters [mineral water mined with mille are ex- 4 

cellent, as is alſo the dere uſe of ſpaw-wateerr,r 

| "mM Ion, : 


— 


4«6ͤ | Tp £ us 5 * OLE 


* 
en  Griges 5 in Children. W 8 

Take Ralf a 4 of magneſia alo, and half a FE 
of rhubarb, mix them together, and give the child 
three or four your in its pap <very. morning and even- 


ing · Cad gas. 


Warts. 7 
May be removed by rubbing them with the juice of 
celandine, or milk of ſpurge, but when they are ſituated 
about the eyeslids, to prevent hurtiog the eyes, it i, 
proper to: ſurround the wart: with a ring of wax, or a 
piece of plaiſter with a hole in the midi le, ſo that che 
* wart may come throngh, by which means the warts will 
wy 8 * 8 1. Mea Heifer, 
| ind, 


eee N 
— Be OT F \ 


_ 


ny 
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1 
: pate of pi of anglica ſeeds, carraway. ſeeds, 
and parſley ſc eus, of each a quarter of an ounce, make 
them into an ele: ary with the ſyt p clove gilliflowers: : 
the 8 15 the & 95-23 of 9 at : diſcretion. 6 
as l 8552 | 2 2 575 Ps Wer r 
lle un 5 1 ase een ä | 
White $ — if the Fonts. 
| Anoint the part with Barbadoes tat before a great fre 
two or three times a day, covering it wih a bladder, 
and drink half a pint of lea water every morning f ili 
1 _ Guy's Heſbital. 


- Waſting __ SH Chiluren. N 

Lebe ſalt of tartar, nitie and . of 
eb 2 quarter a quarter of an ounce; -f:} armoviac thee 
drachms, mix them together, a very little of this muſt 
be put in the hike) * tr ink, accardlog: to 1528 Heiſler 

| + hui Signs of cn F 
 Polenefag of * countenance, — n vo- 
raciouſnefs, flarting nd grinding the teeth in ſleep, 
Wecleheffes, flinking breath, hard en ys: ad 
ſometimes epileptic fit. tt 36 not! 5 
- Method of Care. 

"Pies burnt hartſhorn, and the beſt ſcammony in pow- 
der, oſ each a quarter of an ounce, calom-1 one drachm, 
dow er of tina quarter of an ounee, mix them togetner, 
and let the chiſd take eight or ten grajns;accarding to its, 

age. 05 other”: wrying in a tea ſpoontul of roaſt; d 
f * Allen. 


— 


n 


& 4 


. Sprains. 

lei F for enting Wich warm vinegär, apply à pultice | 
; af ke beer grounds and oatmeal, with ſome hag'siards | 
| Eacty day till the pain and ſwelling: are abated, ten ap- 
| Py the ftre ptheving flaiſter directed :in-ouriappendixs | 

Boe etving *the following rules, will much ſhorten the 

| © cure: Let the perſon fland three or four-miniites at a 
oF ume e en both his fert, and Jometimes-niove; i 
„ | opts. 


* 


A 


* * * 
foot, and when, hiring with his foot on a low ſtook,. 8 
him move it this way or that way as he cao bat it, 

the ſtrained part be rubbed with a warm hand ſeveral 
times a day. Which will contribute very much to contract 
the over ſtretched veſle's, and recover * due e tion 
of their fluids through th-m. rod tran ab Sharps 


8 * p - 5 " 
\ 4 48 © * 


5 * Green . my . 
y D m wen every day with yellow dickes parc on 
fine lint, after fomenting them well with the fon enta- 
tion, the receipt for m. . which is inſerted in the ap- 
e N Turner. 
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e Fe 

Little white u'cers aſk ct the if pus g TO tongue 
palate, and the whole inde. of the FIG edel bs 

et - Method of Cue. 

' Rub the child's mouth with a linen rag dipt i in the 
following mixture. * Take, honey of roſes ,an,ounce, oil 
of vitriol fix drops, mix them, together; or the, chily's: 
-£ mouth may be * Valle N A deco: on ofelm 
| bard, Shaw and Allen. 

5 Haga of the a | 55 . a1 0 5 by 
N ee are void ed by urin. "The heat and. 
| 1886 in making wat: r comes by intervab, the m. alter that, 5 
comes from the kidneys is moe plentifu PID and: 


the urine looks like miſ wh. n. firſt mage, but after 
bee ſome hours, the. matter ep b from i it, and. 
falls to the Weiche, 1 . den xax ware 
© Method of Care. : 5 1 | > Ham 
Butter-mille not ve:y four, is ectremely benefigial, 
and is alſo an emulfiron made of birley-wzter and ſweet 
al mond. S waters have PETIT hee of. ler- 
vice. N = A ee, 


«4 #-> . * 2 


89 * 


. 51% 


x Whites. 12 of. 

A flox of matter from the word, attended wich a 
. ans weight 3 in the loins, lo': 85 of appetite, = com 
92 pPlGlexion, 


4 


* . 


* 


thin, than in an alcer of the bladder, and i IS, not ſeted,. : 


. 174 by 
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plexion, difficulty of b:eith'ng, a Mablehsſß t 9 micar 
ge, and a felling of che h 4 400 fect. 1 
r 

Apply a large ſtrength' ning plaiſter to the ddt 15 
the back, and take a quarter of a pint of this decoQioz 
every night and morning. Take cow's mille half a pint, 
and bail it in one handfal of archangel flowers, and a 
bit of cinnamon, train it for uſe; in obſtinate caſes, 
bathing in the ſea, and drinking ſez water, is far pre- 
ferable to any thing els, TY Kall. 


* > k rr on. " 4 \ 
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db Aub. | | 

The immedirte preceeding ſigus are, cremblinge, 
ſtaggering, a, giddine's in the head, dimneſs of ſig 
> fle pinchs, lo's of memory "noiſe in the ears, and — 
and laborious breath'n The diſea ſe itſelf is a total de- 
| 1 of ſenſe 158 ft ion, except that of reſpiration, 
| Fay is 57 1 timed, with diffculty, and oring. It 
a in a paralyt c diforder, and is ſeldom cuja- 
7 5 Rares b. hind it a great defect of x mer, 
| hy Nestea motion. 

Mebod e Cure. 

Cupping ia the nape and fides of the ack is FOR: 
uſeful, provided the facrificitions are deep enough to give N 
- afree paſſage tothe'blcod, ſtimulating ters & and warm 
_ - purges ar- alſo of ſervice, as is alfo e following elec · 
tuary. Take half an ounce of powdefed heath valerian, 
and one ounce and an half of conſerve of orange peel, 
and mix them together; the deſe is the quantit of a 
nutmeg every four hours, diſſo ved in a cupfull ef roſe- 
mary tea. Apply a ſtrong bliſter to the back, the diet 
: was be very ſparing: | Mead,  Hdenham and patch 


—_— — — .a _ SY oo. YI: OT DOTY SO 


We, Afthma or Phthifick. Signs of. © | 
An + abtracts and very laborious breathing, attended 
with unſpeakable anxicty, and a ſtraitneſs about the 


7 bre iſt. 
1 5 Method of Cure, 3 
K Diſſolve two drams of gum Ammoniacum in palf a 
Fin of Rr royal water, and add an ounce of oymel 


TN 2 


8 


CY k 


ä ( 109 9 157 — 
of ſquillir. Three large ſpoonfuls of this mixture niay 

de taken frequently; or from 20 to 30 drops of the pa- 
regoric elixir, may be taken in pennyroyal water two 
or three times in a day, bleeding is generally proper, 
as is a bliſter app ĩed to the back, and gentle vomits, the 
diet ſhould be ſlender: Malt liquors muſt be avoid, be- 
ing very pernicious. 1 oo Mead. 


| © Blloay Flux. Signs of. Ew R 
"Generally begins with coldneſs and ſhivering, ſucceeded 
by a quick pulſe, and intenſe thirſt: "The ſteols are 
lane and ſometimes frothy mixt with dloeed, with 
aments intermixt, which have the appearance of melted 
ſuet, and attended with gripings, and a painful deſcent 
as it were of the bowels. : FEY HI 4 
„r e I TONS RR 
- Bleed firſt, then give the following vomit half afrachm 
of powder of ipecacoanha, work it off with chamomile 
tea, repeat this vomit every other day, for three or four 
times. On the intermediate days between each vomit, 
let the ſick perſon take a large ſpoonful of the follewing 
macilage, warm, 2 hour. Diſſolve half an ounce 
of gum arabic, and half an cunce of gum” tragaeanth, in 
a.pint of barley water over a gentle fire: Clyſters made 
of fat mutton broth are of great ſervice, then the fick 
perſen muſt abſtain from malt and JE 10 


Dia beter. Ligns of. 8 


Is an exc-ſlive diſcharge of urine, of the taſte, ſmell, 
and colour of honey, attended with an intenſe tLirſt, and 
a waltiag of the wholebody. . RT 19 
| Method of Cure. 8 i 
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Take of the ſhavings of ſaſſafras 2 ounces, guaicum 


one ounce, liquorice root three ouncest ' coriander ſeeds, 


bruiĩſed fix drachms, infuſe them cold in one gallon cf 
e lime water, for two or three days, the doſe is half a pint 
| three or four times in a day: Or four ounces of allum 
© whey, (which is prepared by boiling four pints: of milk 
| | | over 
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over a flow fire, with thre: drachms of alum, till it is 
turn'd into whey) may be taken three time; in a day. 

. N „„ 
Lime water is made by pouring twelve pints, of boiling 
water on a pound of unſlacked lime; when it is cold it 


. e 


. ig FIDY en: 
Falling Sickneſs. Signs of © * wi hy 
A wearineſs of the Whole body, an heavy pain of the 
head, -urquiet ſleep, dimneſs of fight,: a noiſe in the 
ears, a violent pal pitation of the heart, à coldne's of the 
joints, and a ſenſe as it were, of a cold : ir aſcending 
from the extreme parts of the heart and brain,,. they - 
then fall ſuddenly on the ground, the thumbs. ale ſhus | 
up cloſe in the palms of the hands, the eyes ate Aillirot. d 
and all ſenſation loſt, ſo that by no noiſe, nor even by 
pinching the body, can they be brought. 10 themſelxes; 
they alſo froth at the moutlgg 
9 46 9917-193, Method of Cure. FF „ 
Take of peruvian bark powdered one ounce, of wild. „ 
valerian root half an ounce, of ſyrup of  orarge peel a N. 
ſufficient quantity, make an electuary of this and let the 


patient take the quanticy, of a nutmeg (after proper, eva- 


cuations, ſuch, as bleeding and purging). morning and 
evening ſor three months together. and, then repeat it 
conſtant for three or four days before the, new and fall 
moon, ct "> A ;- O43 +) Col obo SRL Hann Mead. 


Nerwous Feuers. Signs of, _ 

Slight chillneſſes often in a day, with uncertain fl..ſhes 
of hezt, a vaſt dejection and anxiety of: the ip rits,,. a gid- 
dineſs ard pain in the he, d, an inclination to yawn and 
doze, a dryneſs of the lips and tongue without any con- 
fiderable thirſt, the count-nance heavy pa'e ani dejected, 
the urine is pale and made often and ſuddenly, the pulſe 
% Vl 
1 Method of Cure. ITY 
ad of the 
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p * third day. Biifters muſt. be applied to the nap2 of the 
: neck, brad, and legs, the fick peil ſon muſt be kept quiet 


in body and mind, opiates are commonly hurtful ; a 
little wine may be allowed, and thin wine whey is pro- 
per for common drink. 

Give tie following draught every ſix hours; take ſalt 
of hartſhorn ten grains, lemon juice half an ounce, fim- 
ple mint water one ounce and a half, compound ſpirits 
of lavender and ſyrup of ſaffron of each one drachm and 
an Wa. mix them ee for one doſe. 


Puts id or Spotted Fever. Signs of. A 
The had achs and is hot, dull, and atterded wiha 
jektion cf mind from the very beginning, a conſtant 


watch fulneſs, the countepance is dejected, the pulſe is 
| Hanel [mall and low, a 2 in the back and loins, 


g eat load at the pit of th: ſtomach, a perpetual vo- 
525 of black le ; the thirſt is commonly very great, 
ol! drinks ſerm bitter and maukiſh, the tongue at 

the beginning is white, but grows every day more dark 
and quite dry, with a kind of dark bubble on tbe top, 
and lic id or brown ſpots appear over *. Wale furfacy 


of the W 
ö ; { Method of CG ure. 
" vomits are neceſſary in the beginning, and if 
2+: body is too coſtive, a clyſter of milk, ſugar and ſalt, 
be given as often as occaſion requires; wine diluted 
wich water, and acidulated with the juice of Seville 
or inge my be uſed as common drink, ard the follow- 
ing his becn found of great:r efficacy in this, diſoruer 
than any other. medicine. 2 | 
Boll three drachms of p peruvian y thy powder, . 
three drachms of Virginia ſnake root in powder, in a pint 
of water, till hilf a pint is boiled away, then add a quar- 
ter of a p nt of good red port wine; the doſe is a tea cup 


ful every hes ar: * 1 Dr- — + TITER 


RA | + "6,4" 48 723 


2 8 a Goat. Signs of.” 


A 8 r ſembling that of a diſlocated bone, Gaal FE: 


by a chi. Ineſs, ſhivering and flight Og * ſeizes 


the I 


(eine | 


the great toe, heel, the calf of the e leg, or ancle, which 
become fo exquifitely painful as not to endure even the 
weight of the bed cloaths ; the part looks red and much 
ſwelled, the urine is bigh coloured, and lets fall * 
of red gravely ſediment. | | 
| Method of Care, | 
| Take 2 tra ſpoonful of volatile tincture of guaicum 
every night going to reſt in a glaſs of water, be_covered 
| warm, and drink plentifully of weak ſack whey, In 
4 the intervals of the fits exerciſe, ſuch as 1 or ri- 


{ ding is neceſſary to prevent a return, and the Duke of 
YN Portland's gout powder ſhould be taken according to the 
. 


di rections annexed thereto. : 3 | Dr, » Choe, 


| Hip- Gout: Si 1 N 
8 A — ahi in the joint of the thigh, and lower 
part of the loins, which ſometimes reaches to the leg, 
and the extremity of the foot, without 27 42 or 
1 colour of the frm. 

MY Method of Carats 

Take 4 drachm of ætheriol oil of turpentine, with | 
cure e times as much honey mixt with it every morning, 
for 6 or 7 days at fartheſt, drinking n warm 
ſack l after i 5 Cheyne, 


, King" Boil. Ser f. 1 0 
l | Hard Fwellſngs i in the neck, arm · pits, and groin, and 
tumouts on the joĩn:s and fingers, attended with a ſwe l- 
ing. rottenneſs of the bones, ſoreneſs of the eye-lids: 
In ſhort there ĩs no part of che human body which may 
ot SI aff E Qed with tumours, abſceſs, or ulcers by this 
e. * 171 
155 n Cure. g | 
"Take #ſcruple of burnt ſponge, and four mts I of 
.Ahubarb, mix tbem together for one doe, which is to 
be taken ebtry dight and morning, with à draught of 
whey. Drinking 1 water is very efficacious in curin 
this , 555 55 | „ Edward Hulſe. 


" 54h ? : . 7 
12 e 


1 1 $7.3 
8 Hf cure - for a "the Hur. 

Take” a Jpantiey of water. creſſes, and boil them 1 
clear water for 15 minutes, ſtrain them off. and. drink 
half a pint of the decoction every row and then about 
milk warm. 3 - KD 


S | Ts Aeg } 12 

4 & angle drop i nicl oll of cinnamon Cropt oh a 
; 

| 


2 


piece of treble refined ſugar let it drop in the: mouth 
nad ; 


=- 


,  Whithav._ 5 
Stee teep ii in ait ig 9 vinegar hot as you can beer i it, TY 
or 425 times a day for two days ſucceſſively; then moltcy, 
a leaf of tobacco in the vinegar, bind it round the” part. 
grieved, and a cure ſoon follows. 


Wear the leaves of! eren m üer under your feet a few 
ay ial s oper follows, | 3 


Pik "od! of 2 7 with thi Jade 0 et. 


flowers in it, and a cure will follow. 


7 


1 Bleeding at the No « 285 He 


Rub your noſtrills with the juice of nett's, or round 
| nettles bruiſed. | „ 
| Ay Site 7 


} -- Orange bude "onl dractim; laftire* of Ene 
ſperma ceti, and tigcture of coral, each half 4 Arcen.“ i 
$7 *honey-water 20 drops, ,grind theſe well together in a 

{ mortar, and ule it ,mording „ a 


Ne: "Famous du pa far the Head and E 155. 

| Tale ally a aſſarabecca (sthetwile A T 6 
leaves; dry them by a gentle fire, and afterwards gin 
them to a fine powder: In moſt diſorders of the head th's 


= 
A. 


| * ſhilling. 
4 3 + , '$ 27 my 
. g < o WO 3s * 


4 of fpring water, till it comes to a pint, and let it be co- 


wen ou comb your head, dip a ſponge. in the. water 


up rheum. 


Take the leaves of roſ mary, chop them very ſmall, 


1 ” 
1 - ” * 2 - 4; of 
. * 1 vb N * 
— * 4; N 


ſnuff does wonders, and would undoubtedly have gain'd 


men, e. who aſſume to theraſ Ives the title of inven- 
ror*, made this ſnuff as univerſal a ſp: cif.c as moſt of their 
other articles, 7, e. to cure every diſorder ; as well a 
brcken ſhin, as a ſcre eye. Put to give it it's due cha- 
rafter, nothing exceed: it for diſorders in the h: ad, ſuch 
s head ach, er- ich, ole eyce, tooth-ach, deafn; ſe, 
Sc. It is a ſhiring leaf, only ore on a ſtalk, ſhap'd 
much like ground-ivy, ard is found near woods in damp 
ſhady place*®® Take a pinch twice a week at night go- 
ing to reſt, it does nit operate immediately like the 
- c-mmon ſnuffs, but tle morning after taking it, a foul 
matter -is diſcharg'd at the noſe, more or leſs, according 
to the degree of the illneſs. Many pi ople get a lis e i- 
hood by the ſale of this ſnuff, they ſelling only fix pin- 


2 2 -To keep tbe Hair clean and preſerve it, 5 1 
Take two hanefils of roſemary and boil it in a quart 


ver d, then flrain it out and k.ep it, every morning 


* nd rub up your hair, and it will keep it clean and pre- 


* 


2 £7 
1 - ö : 


2 T0 ſoften and hoſer Corns, 5 
- Spread a pla iſter of gum ammoniacum (not too thick) 
 withont being diſſolved in vinegar, and applying it to 
- the part affected, let it lie on, till it has done the work 

of emolition. „ 5 : 


For the Cramp. 


them ſo in fine linen er ſer'net, as to make a 
\ ENToF> garter of them, io be tied about the patients 
3 leg. * * 
> - hs 5 5 ; ” 7 ; 


ef? 


an eſtabliſhed reputation long ago, had not thoſe gentle- 


AQ 
41 fc 


_—— 


- ſerve it, for it is very good for the ban, and will dry | 


For a C Hot Eye. ä 
Shake half a dra hin of dilligently p epar'd tutty into 
an ounce of red roie water, and * it often into . 


eye. h wy ” 22 "I ® * 


For Fluxes of the Belly, th Bliady ones. 
Give for a doſe in any convenient vehicle, as much 
piwd r'd or grated pizzle cf a hart © or r dent, as will lie 
upon a half croun piece 


. 
e: 


— 82 — 


"he the Gripes i in Url Children, 
Take of oil of nutmegs, and of wormwood, of each 
a like quantity, mingle them well, and with the mix: ure 


a little warm'd anoint ite Patient's rexel and The pit of 
the W f : 


To fe: Milk i in FRM 4 
Make pottage with lentis's, (which many ** di- 
ſtinguiſn not from W and let the Patient uſe freely 


of it. 

ae 1 ennio Sewn Suede: 9} is 
1 Take a pint or more of claret wine, ond boil i A ſhort 

time in-a Cloſe veſſel, about a handful of red roſe leaves 

till the liquor be ſtrong of the plant. In this well heated 

dip a piece of linen or flannel, and wringing out the 

moiſture, doub'e it, and apply it hat to the part aff Qed, a 

uſing 4chllet, or ſome ſuch "_—_ 10 n it on. 


128 $7 
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7 AKE of Hesgziy water h alf à pint, foa 
T ſliced three ounces, camphor an ns Ct foo | 
- ſting together in a bottle cloſely ſtopped, till the ſoap 
and the 9 are entirely diſſolved in the | 2749 

2 1 2 8 > Ae 275 N 


Te Chfter decoction. 
Take of dried mallow leaves an ounce, 8 
flowers and fennel ſeeds,” of Each half an ounce, boil them 
in a Tafficitnt'quantity of water, and ſtrain ef about Half 
a pint, and er nee lweer dil, and it 18 
& for de. ond woof 


4 * © Hertfborn Drink. ET ET 

Take As hartſhorn two ounces, gum arabic two 
drachms, boil them in three pints of water till one piat 
Lode walled away, then ſtrain it off and it is fit for 


Barley IP ater. | 
Take two o inces of pea] barley and waſh it well in 
cold water, then boil it in half a pint of water for a lit- 
$- tle whil>, this Water will look reddiſh and this is to be 
thrown. i aWay, then add four pints of water, and boil it 
N Fo one half, the remainder i is fit for uſe. 


* 
7 8 %. 
— 


—— 


1 ((ie 
A: excellent Fomeiitation. 

Fake ſouthernwoad avd wormwood day'd, and cha- 
mam:l: flowers af; egeh ap bunce, bey leaves. dry?d half 
40.0048; .hoil. them gently; in ſix pints of water and 
ſtrain t off far ue? All gre:n; wounds and vid ſores 
ſho I. be fomented wi.h this every day before they a 
dre ſſed. 


- 


| EC 
. Tabe three: quarters of 2 of ſenna, cteam of 
_ tartar th ee dracbms, boil the cem of tartar n half a 
pint of water till it is diſlolued, pop the oailing water 

an che ref the ingredients, det it Wan 
ſtrain it off and it is fit for uſe, + 


nub 


4 Purging Draught. 
Talce of theinfuſion of ſenna as above directed, two 
i f ounces, ſyrup of chuckſhorn one ounc, mix them to- 
I > - ler or one doſe, which may be taken in the. morne. 
ing faſting, three times in a week, and it is a ſale and 
ſa:e purge, and 85 be taken i in all m Na purging 


is r e N 
1 Plyfe. 4 es 18 

Take Glaubers ſalts an ounce, manns half an ounce; 
digolve chem in a little boiling water for onedate, 10 iy 
CY TEquizess. 252 15.94} Orin yo CEA | 

do Stop 
Hicra Picra - 

Take of ſuccotine alas fineiy Poller d a quarter of a 
pannd, Winter's bark finęly oe —_— þ prong of 
an ource, mix them tagether. b 25 5 
* 0192 035 393 
Tirdture of Hicra Picra. 3 

. ou an ounce. of hiara picra madè as above direded, 
ina a pint of mountain wine for en ar ten dus. ae | 

ie whe n bag na i o bfg s 61 


i 2418 88 nt een 4 $57 
* 3 43d 394 w -# — w# of 1: 4 FILS SiS is 7 241 
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Das ERrir. 
Take raiſons four ounces, tenna three ounces, carra- 
way ſeeds bruiſed ore ounce, ſtrep+ thee ingredients in 
aquart of brandy for thre, weeks ori a month; then 
firain t off and it 1 1 fit for n woe it in a _— 
cloſz: topped.” id. 


| White Diachylon Plaifter, 

Take litharge finely powce:ed' a pound and a quarter, 
Tweet oil a quarter, boil them together with a quait of 
water t Il thoroughly mixed, and are of a proper con- 
ſiſtence for a plaiſter, and tooks white, if the water ſhould 
be waſted away, 500 muſt add ſome more to ere its 
turning black. St n e 17 by 4 


Diachylon 'with the Gums. 
Take three quarters cf a pound of white diachylon, 
two ounces of ſtrained galb. num, turpentine and franks 
incenſe,” of each three Annen of an _—_— te them 
together over a flow fre. it 2901 Ini n 
37 . P 15 n 9 v1 
An excellint Strengthening . ng 
Take white diachylon half a pound, frankincenſe two 
ounces, dragons blood three quarters of an ounce, melt 
the diachyon over a ſlow fire, then add the other in- 
1 fincly pbwdered, and mix them all well t5- 
gether, 42 _ hom conunua ly, till the plaiſter is 
quite Col 
„NN | 
; 2916p 8 ber ee Eller n to! ile T 
4s mad billing che young leaves of elder in mut- 
ton fuet, till — are qui: e cri'p, and the ſuet is of a 
deep green colo.r 


5 * 


ret Spore C Cee: Onnen. 
* 6i!Pake 3 2qvaner of a pigt of the belt latad oil, 2. quar- 
ter of a — of white wax, and half an ounce of ſper- 
nn dceũ, melt tneſe ingredients together, over a 4 
| ©, 


— 


: fire, 'and keep them dontinually firing, until the oint-. 
ment is quite cold. 


Oe of e 4 
Take half a pound of marſhmaliow rcots, of linſeeds 
and fænugreek-ſeeds, each three Ounccs, bruiſe them 
and boil them ha'f an hour gently in a quart of water, 
then add two quarts of ſwret oil, bcil them together 
till the water is quite waſt-d away, then ſtrain off the oil, 
and add to the oil a pound of bees wax, half a pound af 
yellow reſin, ard two ounces of common turpentine, 
me't them together over a flow fire, and keep them con- 
_— ſtirring * þ ns ointment is cold. 


18 
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Abe Baſilicon, 

| Take ſweet oil a quarter of a pint, bees - wax, yellow 
. rofin, and burgundy pitch, of tach a qua 25 of a pound 

venice turpentine three quarters of an ounce, mix them 

together over a ſlow fire, _ 
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For every Sada,” in the TEAR, 
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E EF. 8 O UP made of briſket of beef, and the 
beef ſerved up in the diſh. Turkey and chine roaſted 
; with gravy and onion ſauce, mirced pies. 
33 % Or, 
Ach bone of beef boiled and carrots and ſa voys, with Z 
malie er; - ham and fowls roaſted, with rich gravy; 8} 
tarts. 1 5 : w O-, : 


| 
Werke ſoup, fore quarter of lamb and ſallad in 
n freſh ſalmon, a ſufficient quantity boiled, with 

3 * and lobſter agg pies. 
| 


— Chickens fricaſſced ; wild 2 with rich gravy ſauce, 
piece of ſturgeon or brawn, and minced pics. | 
Or, 


A bare with a pudding in its belly, and ſtrong gravy 
and claret ſauce; hen 2. boiled and oyfter tauce, 
_ onion fauce ; brawn and minced pies. 


head boiled and grilled, garniſhed with broiled ſlices of 
bacon, and with brains maſhed with parſley and butter, 


N (rar 5 = 
{ _ 2322.1 In FE ER UARY, 5-5» +02 <8 = + 8 
4 a F ; 3 2 73 5 a 1 

ſe 


Dinner o 


Chine or ſaddle of mutton voaſted; with pickles ; calf's 


falt, pepper, and vinegar; ne mut and e | - oi 
the brains; a boiled padding. ! | [/ 
Ham and fowls roaſted * ſhore] leg of lamb . 
boiled, with ſpinnage. U 109 50 f YE 
A piece of freſh C:lmow With lobſter ſauce, and gar- X 
niſhed with fried ſmelts or flounders; chickens roaſted 


and afparegus, with ons mw Aer n 1 


Supper. ; 

Scotch alloys, ducklings | -with rich grey. en — 
pics. is e AA | il 
1 1 

Fried ſoles with ſhrimp fauce, fore quarter of lamb Ys 1 
roaſted with mint ſauce, diſh of tarts and cuſt rde. © | 


In M A Re bath :" 0 2951 

| Diner. 0 =. 

Roaſt beef and horſe raddiſh to nie FR Giſh, 5 
Fry wich egg fauce, and ms or Aru“ en 
* A. 3 2 


bates, gerte. 7 3 
Ham end fowls roaſted, marrow bers. 1 
Or, W- >: 3 

Leg of mutton boiled with turn 'ps an] caper- IE 3 


cod boiled with oyſter ſauce, "and garriſhed with W 1 
— a yon) Derr ES S# <0 


-> fi WM 7 * = yy 2” F I 
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1 4 


n = b + 
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Seollop or fried. oyſters, teg of * wi ſpinnage, 
tarts and fruit, ; 2 


Re 122.) 


Fricaſſee of socks. comb, lamb-ſlones: and ſweet breads 
— pie and marrow pudding. 


| 1 | | 
7 420 o APRIL. n 
e " * ** 
2 i : 
Pra Fe 
1 * %s 


2 6 bn | SR | : Didier, * f 
- Damiand \chitkens roaſted with gravy fue, a pleco 
a” boiled bect, carrots and greens. _ 
Or, | 
A roaſted ſhoulder of veal i. gegend meleed bun « a; 
leg of pork boiled and a _ pudding. 


ann I 
ag bog: 19-10 ufp 


"Pail Shad ts. od. Pon on I or or ſacking 
rabbits, roaſted pidgeons and aſpatagus. | 


Or. 
Bsiled fowls with bacon, or pickled pork; with \ greens 
and butter melted, a baked * pudding er tarts. 


1 1 : Im; M A v. 


11 : ; . . | 
1 7 L & 4 3 a” 4 : 2 N 3 3 4 7 4 4 3 8 : Z N 
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Beef ſoup with herbs well i fillet of veal ſtuffed 
ood roaled, a ham boiled. F 
ry 


Rump of beef falted and bo led with a ſammer cab- 
— freſh ſalnon boiled, and fried ſmelts to dene 
the diſh, with lobſter of 2 n nd 

Saddle of nuten rated with 4 b fallad, and a 
diſh of fiſh, 


ans IN+ 2! [1152 Prue „tem a q 
* : 


Supper, day bobbins - 


Ducklings roaſted with gravy fauce, Scotch cllop, 
with muſhrooms, &c. tarts. - 's 


> Green gooſe with gravy 8 — tarts. 


IRE 


* 3 * —_— : * * 
322 313 F * * 4 2 


183 2 34 *. 


26 50 


Lak of graſs lamb boiled with capers, carrors and tur- 
nips, ſhoulder or neck of voniſon roaſted, with rich gra- 


vy and claret ſauce, marrow pudding. 2 


Or, 
$:ddle of gra s lamb. roaſted; with on aud ur- 
nips, turbot 3 om Hap and A en nm. 


quaking padgio 1 Ie in ginn o 359) 
| Or, ane non 
A haufch o we roafted with rich gravy a and claret 
lauce, tarta. 22 bb 5 d 4 9 128 


£63 (GET TGH 4 1 


'' _ 


Fricaſſee of young rabbits, rot fowls and gravy ſauce, 


Sealed tarts. 10 + bs 7 I P 2 28 1 144 : 3 3 g p — * 3 4 4 ; £ '% 71 4 5 7 
4 - Or. 
8 f be was 5 


Mackarel boiled with bare 45 a mackarel herbs 
* of lamb boiled and (pinage- .. 4 2: sid 


t 3983 
1 J U L 7. : 
1 & ©} 
3 


Green gooſe with —— ſauce, L — veal boiled 


2 A YI 323 


with bacon and grenzt. 
"Or, adde 


. 


| | Roaſted pig with proper ſhuce of gravy and brains, 
pretty well ſeaſoned, 1 — Nane wich maͤlted bat · 


881 1 


ter and berbs, green pes. een ee 
1 we 338L e 


Mackarel boiled with melted butter and herbs, fore . 
* of lamb with ſallad of cos lettice. 


| | : | bo: K > 6h 90 
4 Chickens roaſted, with gravy ore 155 bee, ! lobſter: 
\ or . green Pb. « 4 448 ; 


126 


7 72 6 Or, 418 pe 
Cocks head with ſhrimp and oyſter ſauce, roaſt beef 


garniſhed with horſe radiſh and prune — _ | 
is Or, * 1 | ; 

| "Roalt' beef with | horſe radiſh, marrow. | 

| ww bs ol we — TO, p 


. 1920) Re an n 0. Th und 2 L 21 8 
Broiled . u ith muſhrooms, 2 -hare 
ducks with rieb gravy ſauce, minced pics, 


o 
. o 
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The following TABLES ate calculated for the uſe of | 
\ thoſe not converſant in Arithmetic, that they may at 
one View, either by market, or when they return 
Home, reckon what any thing comeg, to. 
Fo A uſeful TABL. E to be got hy Heart. 7 


1 4 R R 1 05 4 
6 $02 6: en. 
> 5 n 


F 


* 
* 


8 
453 
4 


— © 
— += 9 2 
% 


8 


"I 


4 
. * 13 


| 4 : a. Wh, == e RD: Ay; Eh ny 22221 27 a 
An Explanation of the Valuation TABL 8. 
Ob. rve under the Wards [Value of} a Figefe fat 
twice one Farthing is one Halfpenny, and twice one Pen- 
vy Farthiog.is (wo Pence Halfpenny. ß 

| The laſt Line at Bottom 500 Farthings is © © 1 'F 
goo One Penny Farthing is — — 2 1 7 
Tho Ge by 2) larger Jan, „ 
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| vi Dicling Provisrons. 

1.6. nüt obſerve as a Ene bl, to put all falt 

meat in cold water, and freſh meat into the pot 

hen boiling; and put file into the water where freſh 
— reens are to be boiled. Al buttock of beef 
falted, Thould be waſhed; and ſoaked ſome hours before 
ou put it into the pot; bacon the fame, and a ham 
ſhould be laid in ſoak over-nighlt. 
Now ſuppoſing dinner is to be got ready agaĩnſt a cer- 
tain time, and you have any of tie following diſhe; to 
dreſs ; take — your fire is in good order, and put them 
into che pot, or on the ſpit, IO to hs time they 
plots 9b. as follows. _ | | 
1 5 that require a. Qporter of an ho Roa ing. 

. g eee Pidgeons 2 228 fin . 


* 0 
e . — = 2 o +4 4 


Fonts ; that ae Balf an Hour e. 
L'gof 0 boiled, of five pounds. 
mall Fowl! ora e Ree or CR, 
Rabbit roaſted. 

Pidgeons boiled. e 


Digger that require three Quarters of an 2 . 

Al Fowl roaſt d. ” 15 . 

Ditto boiled _ | | 
EA Rabbit boiled. 

FF. eee ee full Hove. 


— 
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E * 7 s „ „„ „ene e eee fs s » . Y 
; , ＋ * w *,- E * 5 7 . N . a 
7 N | 1 9 
- 4 b : 
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| | (-:129) ) - 
* Diſbe. requiring an Hour and a Quarter. 
A Gooſe. | | eee 
A Turkey boiled. 322 Pa. #63. aid 


4 

4 

4 
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ere requiring an Hows aud a Hale,» 


| A neck of mutton boiled of ſtven W 22 
A Bieaſt of Veal roaſted of ten pounds. E 
A Neck of Veal boiled of nine Pounds, ace 
Aeg of Lamb boiled of nine Pound. | 
A Hare. | . IQ! 1 244 8 £ 1. 

A Turkey roaſted, 3 02 e oi en d. bel a! 1 


Joins requiring ro, Barr: 36 1 
id 4 Y 41 34- 21+ 7 
Leg of Motton boiled of eight * [\ eee 
Shoulder of Mutton roaſt ed of ten Pounds. WW i 


Leg of Mutton roaſted of di to. + 162397 0 23107 
Chine roſted of twelve Pounds 4244 5; © mo 
Loin of Veal roaſted cf eleven pounds -! +: i! - +14 


Knuckle of Veal boiled of fix Pounds. =} 24 8 14 
Leg of Pork roaſted of eleven Pounds. 
Leg of Pork boiled of ten Pounds. 


Joint n Three Hur, 61 2: 1244 


Biikcet of Bee f of ſourteen Pounds, | | 7 * - 
Edgebone of tw-nty-four Pounds. 5 
Chump- end of a Sirloin roaſted of een poands | : 
Rib piece of twenty - four Pounds. w_— 
Fillet of Veal roaſt*d of twelve Pound. 
N. Þ, A Rump of Beef ro.ſt d of about 1 een 
pounds, requires thrce Hours ard a Half; and à But= | $ - _ - fx 
tock oſ Beet of twenty-fo'r fo nds, takes full 8 
Hours; alſo a Ham of lxteen ar 2 Pounds, 2 1 5 


— 


1 ſhalf next fer down'thit dig ent Wees ef de fl 
A &c fora help to you when ſent to Market, a8 


Perſons are often apt to forg-t or miſt ke them. 2 
R 2 „ E. Hal 


* 


An Ox Cheek is half the Head. | 4 
the Shin is cut off the veiny Knuckle dl. the * 


Ribs of Beef are cut off the fore Qu N 
The Sirloin is cut off the Chine part of the hind Quar- 


wp of Beck i is cut off the Chine, 4 7 joins wk the 


Battock of Beef is the thick Picce off tho upper part 
of the Thigh. 

The Edg:-bone joins to the Buttock. | 

The thick Flank comes off one {ide the Buttock. 

Briſket comes off the B I'y part of the Ribs. 

The veiny Piece is cut oft the veiny part of the thick 


„ _ 
— 


This Flark b dhe Belly picce Rum dhe Bi bee, and 
comes off the- thin part of the thick Flank and veiny 


Mouſe Buttock is a Re cut Trott \ between, the But- 
tek and 118 | = 1 


* A C ON. 


Hock of Bacon is cut off the hind or fore Leg. 
1 beſt is the thin or Belly End of the Ribs, 


u ur r ox. 


The Head with the Heart, 4 add * . 
+ A Sho:!lder is the fore Leg cut from the fore Quarter, 

: ArNeck, the fore nnter next aſter the Shoulder is 
cut from it. 


<A Brevſt; the Belly End-of the Rits, cat from the 


A Tan cut from the bind Qua 
ach vt? the hind Quarter frer the Leg is cut from it. 
ne: is Th: Oy not l 


; s { Re s 
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AS 5 n 
- N. B. Tombs comes under the ſame Names, only che 
7 Neck and Breaſt being commonly e are called 4 


$ Coaſt or Ribs ans 
1 7 i * 0; R K. : ; & Y | £% 
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Leg of Pork i 1s the hind Lege cut from a Lads: 

$ Spiing of Pork is the fore Leg. | 

A fore Loin is cut off from the Spring 

A hind Loin is cut from the hid Quarter af.er the 
Leg is cut from it, 


ACalf's Head. 

Shoulder of Veal is the fore Leg cut from the Neck 
and Breaſt. 

Neck of Veal is the Ribs of the ſame Quarter. ; 

Breaſt of Venti is the Belly part. of the Ribs from the 1 
Neck. - ta 

Leg of Veal 'i is che Leg et who fro de Din 

File: of Veal is the Leg when the Knockle is cut off. 


DR. 
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 -» Knuckle of Veal is cut off from the Fillet. 
= Lein of Veal i is the hind Quarter cut off from the e 
p 0 0 L 17 R c e 
8 4 1 


x A Turkey. A Finds A Pallet. A Cami A. Chick 
en. A Rabbit. A Hare. A Partridge. A'Woodeock. 
$ Larks, A Gooſe, Gooſe Gibletss A Wen A Pid- 
| 8 geon, A Wood Pidgeon. 78 nay HET] 
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| ö | Parley. Thyme. — Sage. Aſparagus Tu- 
nips. Parſnips. Carrots. Savoys, Sprouts. Cauli- 
flowers. Potatoes. Cellery. Beet Roots. Pot 2 0 
Peas. Beans. Spinage. Salas. Ersa © 
chokes. Endive. n "2 
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O0 P, 8 Fit. ſhould ns be tet at the 
Head af the Table; if none of theſe, a boiled Diſh 
* 85 i the Head, oo there are beth boiled and 
Es +... EI T 

: If there be . but one principal Diſh, it goes to the head 
of the Table. 
If four, the diggelt to the Head, and next biggeſt to 
the Foot, and the two ſmalleſt Diſhes on the Sides. 
II three, * two imall ones to ſtand 8 nigh 
the F'g6t. /- of! N 

Af five, you 3 pus the ſmalleſt in the middle, the 
other four oppaſite. « + 

If fix, you are to put the top and tottom as. before, 
the two ſmall ones oppoſite for fide diſhes. 
Obſerve, though I hive tllcd all "theſe diſhes, there 
are many of them, eſpecially fide Diſhes, only Sauce, 
Stay, Pickles; Sallad, or Greens anſwerable to-the-Sea- 
1 | fon of the Vear, or nature of the meat. For Inftance. 

72 To boiled Beef, Cabbage or Sprouts, and Carrots 
5 wi ome Butter. 
Jo boiled Mution, Turnips * Capers mixed and a 
th > Batter. 
. 8 Farſalgs and Peas. padding 
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8 
To boiled Veal; Bacon and Groen” n 
To boiled Fowl and Bacon; Cabbage or Sprouts, and 

Carrots. 

To boiled Fowls, if not Bacon; Li | 
To roaſted Fowls; good Gravy-' ace, and Sauſages fried 
for Garniſh. | 

To roafted Beef, Mutton, or veal ; Horſ:-radiſh, Sal. 
la1, Potatoes or Pickles. 8 

To roaſted Lamb; Mint-ſauce Et + with ſugar | 


and Vinegar. 


To roaſted Pork, or Gooſe ; Apple: fauce and Muſ- 
tard. 

To ſalt Fiſh; Parſozpe, and Eggs boiled hard, minced _ 
and mixed with Butter.. © 

To roaſted Rabbits; Liver-ſauce and Parſl:y chopped 
together. 


To 28 Rabbets ; Onion. fee, boiled and bugter'd+ 
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22 Dlrections for Market- 


The ſeaſon for Veniſon * Trout 
Ho to chuſe Lamb Carp 


How to chuſe Hams 
How to chuſe Bacon 
How to chuſe Butier 
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Hou to chuſe Fiſh, 
ing, &c. 
= |  $iſmin 7 
OW to chuſe Veni- Whiting > 1 
ſon | 3 Pike 


How to chuſe Mutton Tench 

How to chuſe Veal 4 Grayling 
How tochuſe Beef Barbel 
- How to chaſe Park _<© 
How to chuſe Brawn 


How to chuſe Cone, 


| 
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7 
Eu ö 
Herrings | 
F lounders 
Plaice - | 
Lobſters 
Prawns 
Shrimp 
Crab-fiſh 
P:ck'ed Sa'man 


Roafling in General. 


Fire for Roaſting 
How to icait Be:\ 
To roaſt Limb 
To roait Mutton 
To roait Veal 
Roaſting a Pig 


To roaſt poi k 11 


Roaſt a hind quarter of 
Pig Limb faſhion 
To roaſt a Leg of Mutton 
with Cockles - 
Ditto with Oyſters 
To roaſt Mutton like Ve- 
niſon | 5 
How to roaſt a Hare 12 
Ditto 
Ditto 
| To ro ſt Rabbits 
_ French ſauce for Rab- 
bits 13 
A good ſauce hor Teal 
Dito for Millard 
-D- tto for Decks, cte 5 
To roaſt a bunch ot Ver 
31 
To roiſt a Nea « tongue 
To ro: it; a an 1 


Udder 


135 . 


To roaſt a wid of Mar 
ton | 

To roaſt Larks 

To roaſt a Woodcock 

To roaſt a Gooſe / 

To roaſt a Turkey 

Sauce for ditto | 


Ce: enera! Direiow| In Bel. 


ing Meat. 
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70 boeila Ham 17 E E 1 


To boil piekſed wa” 

To boil Rabbits 
To bol! Chickens - ; 
Sauce for ditto _ e 
How to boil a Torkey 18 ; 
Stuffing for ditto 1 
Savce bor ao.. 1 
Ditto ſor ditto 

To dreſs ſpinage 
To dreſ Cabbage 
To dreſs Carrots 
To dreſs Rracoli 
Todre's Caubflowers. 
iy French Beans 
To drefs Artichaalss - 
To dreſs Aſpara FO 
Keeping Meat l 


Be 


| Haſh a Calf's 1 1 + By 13 
Haſh B Tf 81 3 


Haſh Beef af a little en 


pence - 


85 nad — of Moves, 


3 P 
| To broil Sheep or Hog oo 
Tongues | 
Ditto Chickens *©* 
Poach Eggs with Toaft 
a Dreſſing Eggs and . 
Hes to few a rely! of - nage 
—_ witer Tanly 
o ſtew Bcef Ccllops 24 Gooſeberry Tanſy 
flew Docks Who's” Apple Tany 
To To few Pages % To make pancakes _ 
to Vepl, Ditto Apple Fritters | 


| Toba Rump, Leg Ditto Apple Froiſe 
Neck of Mutton 125 * 5 To fry Calves Feet i in 
© Bucs Mutton e „err | 
Ditto Rabbits - White Scotch Collops 33 
3 ' Dittoftro 1 the French | 5 hake a Calt's Head 


Ditto B.ef the F rench 
Way 

Ditto Herrings 

* of Ginge e 


How to p Font | 85 
- Pontac's ©** * | 101 | "  Fricaſſiys. 

| 70 few Oyſters,” 3 Hf 

5 "Dis Pike 3 350 25 Brown Fricifley 1 of Rib- | 

1 T6 boil Tesch VVV 

1 White Fricaſſey o of Rab! 
eg, 7 - van „ e De 5 
3 c. ef; Dr:to of Chickend. - + 

. _ ditto of HET 78 
To drefs Beef Steaks | £ 
To drefs Mutton _. 0 " Piriotbll roaſt Beef © 
lets from Pontacks 28 Ditto Dr — 

4 Veal ditto from ditto. Force meat Balls. 
To fry Matton e | Trafsa Rabbi for roaſt 
Ditto Beef Steaks ing 
To broiF Ref dito Ditto for venting - 

7 55 ee . 5 Truſſigg a Hare. 
| SS l Ditto a Pidgeon 
8 94 Ditto a Fowl for Þ | 
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How to truſs Eaſledlings. 39 Cheeſe- Calas. 
Ditto Ducks 
710 Teals Make „ 


itto & idgeons p58 Rice ditto 


— 


Ditto Patrigge Lemon ditto l 
Ditto Pbeaſant 5 eat gt 
= 2 . Cakess Fs, | | 
N. to be obſerved i in making 1 >: 3 3 
Pudding. A good plumb * * 1 
Diuo 5 
Boiled plamb padeing 41 Make a pound Cake - 49 3 
How to make a Bread Seed ditto 1 
Pudding 42 Di a o cn ll $6 
Apple Pudding Ditto 33 4 
A light ditto 1 72 
Rice ditto ; Bs 7. arts and ru. i 1 
Batter ditto | 43 ä 
Quaking dito | Paſte for Tarts * - . 30 W 
Ditto ditto, : A Cherry Tart BE ho 
 Poiatoe ditto | Gooſeberry ditto - > 2 17 7 
Gooſeberry ditto Chicken Pye 4. Me Mi 
Marrow ditto  — 44 Dito 1 3 
Caftard 4 r 7 ditto 7 E485 
vi k Pu 8. Itto 4 5 22 be 2 
yy dias; Giblet ditto N 2322 75258 


| 44. 1. Eel dit to = 
—S "JA To make a weber 1 | 
Making q pit fra Gu A matten ye 
tak . . 2 . . S 
M. bea Cad geon di % 5 = pf] 
Dio .-- Fr Rabbit ditto »& 
Cream a 1 5 _ Ditto | So 
Re dito 46 Rook ditto 
Plain dio Turkey ditto. - 
Almond ditto | Trout io... 
Make a Mn: Pork d. o 
n * 6215043: * 22 


Hartſhorn ditto 
A very good ditto Apple ditto 
Tench ditto | Pippin ditto 
Artichoke ditt> 56 Currant Jelly 
Miaced ditto 3 To colour Jellies 
Ditto Raſberry Jams 
er —_ 
pple ditto  - 5 Putting. 
255 ts foe ſweet pies 
tto for ſavoury pies Io pot Beef or Veniſon 65 
Paſte for a Faſty Ditto Pigeons or Fowls 
Ditto for a high 92 Ditto Charrs or Trouts 
Ditto for great pie Ditto Eels = 1 
- Ditto royal Jor- patty S 5 


pans ; 40 DES ce 
Make ſavoy « or common | 

$a | 9B $44% 4 Collar Beef 

* Ditto Veal 

Ditto Mutton 
Ditto Pig's Head 
Ditto Pork i 
Ditto Eels „ 120 Ch 
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1 Sie 5 e d ditto . Prof mag; Dring and . 
seen Peas ditto © Ny Es. 
= A common AE * A 4 
5 A 0 keep green Peas till 
1 32 ND 2 Chriſtmas 68 
. 3 - Jelly 1 85 r onſamp - Ditto Beans all the year oo 
I tive perſons GREY 670 To keep white e RE 
M ke A ſolid Soup at 80 2. Pears, Plämbe, or . 
Green Peas e 3-3 Damſons, &c. for 140) 
+ out meat 2 Wen a. Tarts or Piesn 0 | 
Wen- 0 Make Marmalade: 9 
8 Ss 5 225 Preſerve Mulberries | iT 4 | 
. Ditto Gooſeberries | 
„ Damſons © , 1 8 
£4 Plumbs £5 85 34 wi = 


1s Peaches. | 
Aeon 
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( 139 ) 
1 | g 
; Of oy labubs, Creams, and 
Apricots wear * 57”, | | Flummery, 
Cherries dl es 
Raſberries ; OP To make a fine, Syllabub 
Currants © from the Cow _. 
To dry Peaches | Whippedditto - ©” 
Cherries To make a fine Cream 
Angelica Lemon ditto 
Raſberty ditto 
. Picklin mo Whipped ditto 
* To 2 a Trifle 
To pickle Walnuts Flammetry 
White Cabbage | 3 
Red Cabbage * . 
French Beans E a ä 
Cucumbers To 1 Ale or . 3 
> Sprats 5 Recover Beer that is flat 82 
Onions | Stale Beer drink ne, 8 
Muſhroome Beer upon the fret 
Eo make Catchup to Ztaias out of Linen 
keep for 20 years '- Tron moulds ditts 
Stains with frait 8 
Eagle made W Ines, Kc. Mend Chinas 
Deſtroy Fleas 
To make Damſon Wine 76 Ditto Rats 
A Ditto Bugs 
Mead | ' Moths and Worms 
Currant 177 Prevent the ee . 
Cherry K Lamp Oii 
Raiſian ad. n rg 8 
Red or white Eder ns an Jewels 2 * 
"Hungary water 78 Ditto Silver Lace © 
Make Vinegar 
07 Dou; Clean Ribbong-- 


Waſhing Lace 
A Norfolk Dumpling + 
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1 Recover black cl — 
Hard ditt 0 is faded 
Apple ditto e Colour giided 82 
„„ Red anchabga 
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Hair elean'd 
Lip ſalvre 
Hands white 
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Shots r. 
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in Chillren, 
8 755 and ins 0 
Boeils 
ler Pains | 
ant of 1 
Bruiſes Internal 
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Ear-ach 
Giddineſs 


Gravel and Stone 
Fever 3 
Hoarſent fs 
Head ach 1 
Fainting 


Green Sickneſs 
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- Burny and and Scalds. 
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'- . Gripes 
Flard — * 
Indigeſtion 

_ Toflammarious © | 
e gs 2 Loo en ess 5 NY 
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Fowels e 1 gf: « 
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102 Falling RN 4 


er vous eres 
eee Fever © 125 
Seal Head ain e 
Retention of tine 103 Hip- Gout * . 
Jootb-ach . King's EI 
Tatar” - -> Flux 471 135 
5 Hie congäh 227 
52+ i, 426h 
e IE 44 
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icket i" | Children 104 Bleeding at eh de. 
"cer. oe Womg Lip ſalve 
cer of the Len 3 105 Snuff forthe: 
Fyn,piny | yy Eyes 82 
omitin „ Snkean the Hair 
ler of the B'ad IV i | 
| Watery Gripes 1 ma Chil. Cramp * 
dren + Blood- ſhot bre 
} Warts 5 „ B 
a 106 
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